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No modern spacemen, probing the mysteries of outer 
space, could have a more daring assignment than that 
which the newly-launched Oppenheimer Casing 
Company charted for itself 44 years ago. It was our 
ambition to be not a satellite, but a bright and 
shining planet in the vast universe known as Busi- 
ness; to obey the solid truths on which all progress is 
based, yet be creative and original in the conduct 
of our affairs. It was truly a ‘‘venture into space”’; 
yet we have fared well, and we are grateful for the 
loyalty and friendship of those who helped make 
our venture successful. 


OPPENHEIMER CASING CO. 


President 


CHICAGO «¢ NEW YORK « SAN FRANCISCO « LOS ANGELES « TORONTO 
LONDON +« HAMBURG ¢ EDINBURGH 
WELLINGTON ¢ SYDNEY « MELBOURNE ¢ BUENOS AIRES 














‘S BUFFALO 
OPPERS. 


the leading Packers 
ge Makers ALL OVER 
RLD as the best and 
saving, simplest and 
ple. Sent on trial. 

Write for Catalogue. 


SMITH AND SONS, 
ALO, N. Y., U.S.A. 





















An advertisement of John E. Smith and Sons 
published in 1895 in the Directory and 
Hand-Book of the Meat and Provision 

Trades and their Allied Industries for the 
United States and Canada. 


Reproduced by courtesy of The National Provisioner 







Vuh 0th YEAR 
OF SERVICE 
TO SAUSAGE MANGAS 


cod 
On this our oon anniversary, we would like to pause for just a moment 
to express our sincere thanks to the thousands of persons and companies who have shown their 
confidence in us over the years by buying and using Buffalo equipment. 





~ 
We like to believe that this 90 year record of continuous service to the sausage 
industry is a reflection of our sincere efforts to supply you with the finest sausage machinery 
and the best possible service at all times. 


It has been our good fortune down through the years that virtually all of our customers 


have become our very good friends. 







% SMITH'S 5008 





SS 





wr raL0 macnntS 
























The NAME that means the MOST in SAUSAGE MACHINERY 





JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 





Your choicest lunch meats win greater approval with added 
color—the bright, appetizing red of Cannon Diced Red 
Sweet Peppers. And no wonder, because color counts with 
the consumer; what attracts the eye contracts the sale. Firm, 
crisp Cannon Diced Red Sweet Peppers impart superior 
flavor to lunch meats, too. In handy No. 10 tins, they’re 
uniformly diced, ready to use without cutting, handling, 
rinsing or draining. No waste or spoilage! Get colorful, 
delicious Cannon Diced Red Sweet Peppers—the brand 
leading meat packers prefer—through your regular source of 
supply, or write: 





CANNON 
DICED 


RED SWEET PEPPERS 


APPROX. NET WEIGHT 
DRAINED WGT. oan 


5 LBS. 3 02S. Fisaatn races} 6 LBS. 8 OZS. 


5 ev 


e C¢. ‘ 
4NNon as 
MOGevire, 


Quality Canned Foods Since 1881 


H. P. CANNON & SON, INC. 





Main Office and Factory: Bridgeville, Delaware 
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- BEEF + VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 

























ATTENTION ALL 
FEDERAL INSPECTED PLANTS 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 


WE can arrange for pickups. 


WE are equipped to render 2,000,000 


lbs. per week. 


Contact our office. 


TELEPHONE REGENT 1-2255 
TELETYPE—CHICAGO CG3317 


CHICAGO REFINING CORP. 


9101 S. Baltimore Ave., Chicago, II. 
U.S. Inspected #1269 
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Griffith’s REGAL CURE makes corned beef an 
impulse seller! Once your customers see its pink 
cured color, then taste its more satisfying flavor 
—your corned beef will sell as never before! 
REGAL CURE rapidly develops and stabilizes 
an appetizing pink color in corned beef, inter- 
nally as well as externally. It’s a dry compound 
of Sodium Ascorbate and flash-fused PRAGUE 


After all is said and done... 
There is really only one... 


PRAGUE POWDER. 


MADE OR FOR USE UNDER U.S. PAT. NOS. 


2668770-266877 | -2770548- 
2770549-2770550-277055 1 








Griffith's SODIUM ASCORBATE 


REGAL CURE 


POWDER, famous for balanced curing. Made 


with or without spicing. (Complies with B.A.I. 
regulations.) 


See and taste the superb qualities produced by 
REGAL CURE, and you'll know “‘dead gray” 
colored corned beef is doomed. Write for details 
and start using REGAL CURE right away. 


(PATENTS APPLIED FOR) 


ABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


LOS ANGELES 58, 4900 Gifford Ave. NEWARK 12, 37 Empire St. 











“CRACKLING PRODUCTION 
NEW DUO EXPELLERS 


PLANT "A” PLANT “B” 
1720 1705 


lbs. per hour Ibs. per hour 
7.8% RESIDUAL GREASE 7.9% RESIDUAL GREASE 
and renderers to select the Duo Crackling 


Expeller for producing cragklings! 
Recognized as the best method of 


processing by-products, Feats are. 














around the country with DAN 


eeeccoesoeore 
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t's all the excité 
wha 

a DANIELS WRAP 
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Daniels wraps are a real find to 
fill all your packaging needs. 
Dependable protection for your 
product, proven durability, and 
the smartness of design that 
makes sales and more sales. 


creators « designers 
multicolor printers 
of flexible packaging 


Wisconsin Paper Group for 
better Pool Car Service 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio .. Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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MEAT MACHINES 


... for the entire plant 


Dehairers 
Tubs 
Gambreling Tables 
Hog Hoists 
Tripe Scalders 
Chop ¢ Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 
Hangers 
Conveyors 
Cookers 
Presses 
Shredders 
Hashers 
Washers 
Droppers 
Landers 
Permeators 
Trucks 














“BOSS” builds the finest Chop ¢ Cut for 
conventional chopping of preground meat 
in the coolest, fastest manner, resulting in 
a product of homogenous cut, superior 
binding qualities, and absorption of mois- 
ture. Chop « Cut is fitted with six cool 

















CHOP: CUT or J CHOP: CUT 


cutting double bladed knives. 

“BOSS” builds the J Chop « Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop » Cut is furnished with twelve 
J shaped adjustable safety knives. 


THE - ae SUPPLY COMPANY 





CINCINNATI 16, OHIO 
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MARATHON 
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WARATHOy, Marathon HI-FI is the most startling development I’ve seen 
hi (2M) #4 in the food packaging industry in the last decade. 
I've watched as this amazing new process developed here in . 
Menasha and, believe me, food couldn't possibly go to market ' 
in a more glamorous carrier than a Marathon HI-FI package. 
It’s easy to distinguish brand name ard product in a HI-FI package-.. 
That means it’s easier for shoppers to pick it up. 








I have never been as excited about a packaging development. 


r 


Eugene V. Krueger 
Manager, Meat and Vegetable Oil 
Packaging Sales 








MARATHON # PACKAGES 


Seti Brands - Protect Products + d Production 
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Two winners from 

Ottumwa, Iowa! 

Carol Morris, 

Miss Universe, 1957, 

presents 

Winger spring-type 
l 





ot er 


LOAF MOLDS | 


Winger Loaf Molds are obtainable in any 


















Machine-tapered or stand- 
ard covers available for 
immediate shipment. All 
models heavily reinforced 
on ends to maintain orig- 
inal size and shape. 


size or shape . . . open ends, both round 
and square, pan type with or without 


spring covers. Write for detailed infor- 





mation. 


~~ 


CHICAGO REPRESENTATIVE 


JOHN C. LUEHRSEN 
3848 WEST 68th PLACE 


f 
Wize MANUFACTURING CO. 
OTTUMWA, IOWA 


“BACKED BY YEARS OF PACKING PLANT ENGINEERING” 
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MARATHON 
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IS VISUAL HIGH FIDELITY! 


WARATHO _ Marathon HI-FI represents a trueness in reproducing printed designs that does 
hi ‘y for the eye what hi-fi music does for the ear. 


In musical hi-fi, the clear, undistorted, realistic sound results from perfection 
in every element of production . .. music, recording equipment, record materials 
and the phonograph on which it is played. Anything short of top quality in 
any of these makes just another ordinary record. 


In the same way the production of Marathon HI-FI packaging requires the 
same degree of quality control through each of five steps: 1) in the controlled 
conditioning of the base stock; 2) in making printing plates to match the new 
paper stock requirements; 3) in the manufacture of special inks to conform to 
the special characteristics of the new stock; 4) in the special presswork necessary 
and 5) in the application of protective and decorative coatings ... PERFECTION 
HAS BEEN ACCOMPLISHED . .. THE RESULT IS Hi-Fi! 


MARATHON # PACKAGES 


Sell Brands + Protect Products + Speed Production 
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The decisions handed down by this new line of 
Fairbanks-Morse Floaxial Bench Dial Scales will 
be right. That’s a Fairbanks-Morse tradition—a 
Fairbanks-Morse habit. 


a. Moistureproof 
bench dial scale 
with enclosed tare 
beams. 


Check these features 





Easier than ever to read—red knife-blade tip and target... precisely 
etched black numerals and graduations. . . glare-free brushed aluminum 
background. 

b. Beamless bench 360-degree swivel dial head—a touch of your hand and the dial looks 
dial scale with squarely at you... no parallax problem. 

15%" reading Floaxial mechanism lighter and tougher—resists shock loads and rough 
circle. handling . . . easy to service and maintain. 

Shipped completely assembled—less time to install ...no loose parts 

C. Bench dial to mislay . . . easier to put into use. 

scale with 20” Specifications —chart capacities to 1000 pounds. . . reading circle 15%” 
reading circle and or 20”... with or without tare beams... moistureproof or standard. 

tare beams. Write for Bulletin 8102. It tells the complete story about the new 
Fairbanks-Morse Floaxial Bench Dial Scales. Fairbanks, Morse & Co., 
Dept. NP-3-22, 600 South Michigan Avenue, Chicago 5, Illinois. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 


SCALES « PUMPS e¢ DIESEL LOCOMOTIVES AND ENGINES e ELECTRICAL 
MACHINERY @ RAIL CARS « HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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, 1958 


brilliantly and retains its brightness in 
display, discouraging dust collection and 
soiling. 


Marathon HI-FI packaging is typical of the 
advances and the “firsts” that have distin- 
gvished Marathon’s record of packaging 
progress. 
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MARATHON # PACKAGES 


Sell Brands - Protect Products + Speed Production 








PACKAGES 
...MERCHANDISING MASTERPIECES! 


WARATHO In today’s market the package mus? do much of the selling. Marathon HI-FI packages are today’s | 
hi ej merchandising masterpieces, with unmatched sharpness in printed design . . . faithful reproduc- 
tion of color in depth and tone...and a “feel of freshness” in the finished retail package that 

is inviting and pleasant to the touch of the shopper. Marcthon HI-Fi Paperboard will take high-gloss 
surfacing materials with problems of discoloration reduced to an absolute minimum. It is a superior base 

for laminating foil or other materials, resulting in a smoother finished product. It carries your sales message 


Ask the Man from Marathon 
about HI-FI. Or write Marathon, 

A Division of American Can Company, 
Dept. 204, Menasha, Wis. 


















Asmus Brothers spare no effort to 
produce the world’s finest spices 
and seasonings to make your prod- 
ucts taste better. 







During the NIMPA Convention you are 
cordially invited to visit us at Room 893 
in the Palmer House 


rothers, ine. 


Spice Importers and Grinders 


ST CONGRESS e DETROIT 26, MICHIGAN 








... from beginning to end... 


CUSTOM 


DESIGN 
EFFICIENT 


INSTALLATION 












e @ a 
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Julian Smokehouses add up to Big Profits! |: 
and 
ess | 
When you call on JULIAN for capable, profes- . . . and improved, all-around smokehouse oper- no | 
sional handling of your smokehouse problems, ation, can only mean MORE PROFITS for you. Yes, Sp 
you actually SAVE MONEY in the long run. After from beginning to end . . . you're in good hands cycl 
all, this expert advice costs you nothing . . . and when you depend upon JULIAN to come up with prin 
the benefits you enjoy in better flavored meats the right solution to your smokehouse problems. Ir 


. . . better looking products . . . less shrinkage But why not discover that for yourself, today? visil 
mes 
Win 





ry, engineering company 


5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 
Canadian Representative: McLean Machinery Co., Ltd., Winnipeg, Canada 
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Marathon HI-FI paperboard 
backs up your sliced luncheon meats 
with printing that really sings! 


Printed Marathon Hi-Fi packaging outshouts anything in 
the meat case with a sales message that is sharp and clear 
and colors that are deep and true. Marathon’s Hi-Fi proc- 
ess produces an extremely smooth paperboard that has 
no lows or highs... no uneven surface. 


Special plates and special blending of inks complete the 
cycle that has produced the whitest, brightest, smoothest 
printed package ever offered for sliced luncheon meats. 


In either of two styles—Advac with five-sided product 
Visibility and billboard-like display area for your sales 
message... or Identi-Pak with its large inspection 
window framed in your printed design—sliced bologna, 


salami, loaf items or other vacuum-packed cold cuts are 
given the utmost in protection. With either package your 
brand name makes a shopper impression that is unmistak- 
ably remembered. 


Marathon Hi-Fi will make the shopper reach for your 

package . . . appetite appeal of your product will put it in 
the shopping cart and bring her back for your brand next 
time she shops. 
Ask the Man from Marathon for samples of Marathon Hi-Fi 
packaging for sliced luncheon meats. Or write Marathon, 
A Division of American Can Company, Dept. 349, 
Menasha, Wisconsin. 


MARATHON #@ PACKAGES 


Sell Brands - Protect Products + Speed Production 
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To help your Easter sales... 






Canco gives big TV boost 


to ham in He-Sick cans! 


It Pa 





re 
fo 


of a 
the | 
Wri 


March 28th commercials on 
“Douglas Edwards With The News,” 
Canco’s top-rated CBS-TV show, 
will spotlight canned ham! F 








Canco is currently sponsoring ‘‘Douglé 
Edwards With The News,” the number. . 
CBS news show—carried by 150 TV stations 
coast to coast! And just before Easter, the 
show’s millions of viewers will see two dra 
matic commercials on canned ham. ; 









These powerful messages will show consun 
ers tempting ways of preparing deli ious 
canned ham for Easter and that the best way ( 
to buy canned ham is in Canco’s amazif 
We-Stich can. This valuable TV support 
builds sales for you! 






a 


\ 








Tune in Canco’s CBS-TV show 
“DOUGLAS EDWARDS WITH THE NEWS” 
March 28th and every Friday night 
throughout this season. 

Check local paper for time and channel. 


AMERICAN CAN COMPANY @@ 
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It Pays To Plan With General American 


a limited number of GARX-URTX 


refrigerator cars now available EMER 


for lease to packes. vou get all the advantages TRANSPORTATION 


of a General American lease with these cars—service facilities throughout CORPORATION 


135 South La Salle Street 
Chicago 90, Illinois 







the country —continuous availability because of nation-wide distribution. 


Write or call General American—today. Union Refrigerator Transit Lines Divi} ’ 


4206 North Green Bay Road, 
Milwaukee 12, Wisc. 
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This orange “dayglo” sticker 
on your skinless franks 
and ready-to-serve meats 
is money for you! 





It makes your brand the one millions of housewives will be looking for! It means more sales A 
of skinless franks, smoked links and ready-to-serve meats for two whole months! It can 
boost your sales to mid-summer peak in May! 











h 
WOMEN WILL REACH FOR YOUR BRAND AS THEY TRY e 
TO WIN THIS FABULOUS 4-BEDROOM, 2-BATH HOME 

: : " : ie y 
es sl 
Ci 
Sé 
as 
Some lucky family—and they may be buyers of your brand—will win this big PLYMOUTH 0 
IMPERIAL ranch home—FIRST PRIZE in the biggest sausage sales-producing contest promotion E 

in history! Built by Plymouth Homes, Plymouth, Indiana. 20-foot living room! 16-foot master 
bedroom! All-electric WESTINGHOUSE kitchen! LENNox air conditioning. Only one winner a 
of this home—but millions will try and every entry can be a sale for your brand. Ww 
Beare w 


SECOND PRIZE WINNER GETS BOTH! 


STUDEBAKER deluxe “‘Scotsman’”’ 
station wagon and deluxe 
“Scotsman” sedan. This could 

well be a first prize in most contests! 
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Meet the world’s greatest 
sausage salesman! He'll be 
working for you 
through May and June! 





MORE THAN 300 PRIZES FOR GIVING CHIMP MOST ORIGINAL NAME 


More than 300 prizes in all! 
KIMBALL "Century" consolette piano. 
Two electric motor-driven “Police Chief" play cars. 


No questions to answer! No letters to write! No jingles! Just an 
entry blank or proof of purchase and the chimp’s name. Make this 





your own contest! Enclose entry blanks with your brand of 
skinless franks, smoked links and ready-to-serve meats! Use the 
contest sticker on the outside of the package! Ask your VISKING 
salesman for window strips, mats, radio scripts. If you’re on TV, 
ask him for film clips—10-second, 20-second and minute spots! 
Contest opens May | and closes June 30, 1958. Two FULL MONTHS 
OF RETAIL SALES-MAKING PROMOTION. Big spreads in SATURDAY 
EVENING POST MAY 10 (Out May 6), LIFE MAY 19 (Out May 15) 
and MCCALL’S JUNE (Out May 27) will reach most families 
wherever you sell. They’ll be looking for and buying the packages 
with the orange stickers. 


Three sets lovely LLOYD “Nordic” patio furniture. 

Four DISHMASTER dishwashers. 

Twenty-five HELBROS lifetime watches for men 
and women. 

Twenty sets of famous SUNBEAM "'Mark-of- 
Quality” small appliances. MIXMASTER hand 
mixer and fry pan. 

Twenty-five SPARTUS Flash Camera outfits with 
case, bulbs and film. 

Twenty-five ALLIED KNIGHT E-Z do transistor 
radio kits. 

Fifty BISSELL "Shampoo Master” rug cl s. 

Fifty SKOTCH Koolers. 

One hundred REVEL plastic model airplane kits. 





DON’T DELAY! ASK YOUR VISKING REPRESENTATIVE TODAY ABOUT THIS CONTEST! 


VISKING COMPANY 


Te f UNION 
Division of ayers 





Corporation Chicago 38, Illinois 





VISKING is a registered trademark of UNION CARBIDE CORPORATION 
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REAL SPEEDY! 


Here's a unit for fast wrap- 


= A ping of franks that saves 
Cleaner Cuts... —— a 


, space and cuts packaging | 
a Sd costs! a 


2 Assemble, weigh, wrap and spot seal 
Cpecily Cpeco The 2-operator frank right on the scale aes Tuck 7 
packaging setup shown flaps and feed package into CS-17 © 
4 se right is only one in our Sealer Unit. That’s all you do to 
correct desi gn complete line. Whatever get handsome, accurate packages of 
you want to wrap and franks at fast speed. Will increase 
package, we can help your production and reduce your 


. . ‘ 
you do it faster, in less costs. More production? Simply add 
Grinder Knives space, at low cost. We extra units! More details? Pace! E 


| To) am ole) (1 a 


supply all equipment 
needs, from hand irons 
to complete con- 
veyorized setups. 
Our units give 
any desired pro- 
In processing either fresh or ey mid 

op- 
frozen meats, you get clean, rapes ones 
cool cuts, better ground sau- easily modified 
sage and other meat products for extra needs. 
with Speco’s meat grinding 
equipment. Catalog and order- Ask for 
ing guides, free on request. details. 


New Speco 
Special Purpose G 
Grinder Knives read Jakes STAMP & MFG. CO. ~.. 7.” 


2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 


Worlds Largest Makers of Meat Branding and Marking Equipment. 
Packaging, Labelling and Identification Equipment. 








SHEFTENE® 


Sodium Caseinate 


An Economical High-Quality 


Protein Binder for your 





Processed Meat Products ! 








Check and see how these Speco Sheftene Sodium Caseinate is a pure smokehouse shrinkage. 
C-D grinder knives can improve 
your products (1)C-D All-Purpose k i 
Superior Knives (2) C-D Self- (approximately 90%), proven in meat By furnishing many of the properties of 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. meat loaves, bolognas and others. permits the processor to take full ad- 


food source of high-quality milk protein And it’s a money-saving ingredient, too! 
products such as sausage, frankfurters, high-grade bullmeat, Sodium Caseinate 


Properly applied, Sheftene Sodium vantage of market conditions in select- 
Caseinate will eliminate fat pockets, ing and buying his meat ingredients. 
and cut rendering problems in sausage 

making, retaining moisture and appe- You are invited to send for samples and 


tizing color. It also helps to reduce _ technical data. Write Dept. NP. 358. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone GLadstane 5-7240 


HEFFIELD CHEMICAL 
Norwich, N. Y. 








A DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 
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WEAKFISH 


Cynoscion regalis 


SWORDFISH 
Xiphias gladius 


STRIPED BASS HADDOCK 


(Roccus saxatilis) Melanogrammus aeglefinus 


BROOK TROUT PERCH 


Yelk Z-1ilalthmaelaiiialel ity, Perca flavescens 


Polyethylene packaging can help sell 
any fish you can name 


And, it’s easy to see why film packages made from BakELITE Brand 
Polyethylene help sell fish better. 

Self-service shoppers prefer their convenience which makes selec- 
tion easier, faster. Retailers share this consumer preference because 
polyethylene packages blend maximum promotion with maximum 
protection. They enhance product quality which stimulates impulse 
buying for extra sales. They have superior strength—resist breakage 
—even at freezing temperatures. Fish stays fresh and clean which is 
so important because shoppers select by appearance. Polyethylene 
film may be printed in many colors. And remember, it costs less than 
any other transparent film. 


BAKELITE COMPANY WILL HELP YOU . . . See how low cost poly- 
ethylene film packaging can bu‘ld your sales. For the names of sup- 
pliers, write Dept. BW-118 today. Bakelite Company, D:v sion of 
Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y. 


It pays to package in BAKELITE UNION 
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PLASTICS leis 


The terms BAKELITE and Union Canine are registered trade-marks of UCC, 
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This scale gives you 
30% greater speed 


MODEL 4133 SCALE 
SPECIALLY DESIGNED 
FOR MEAT PACKING 


SHADOGRAPH* 


..faster than any 


mechanical indicator scale 


Weighing bacon and other packaged meats is faster . . . and reading is more 
accurate . . . with this Shadograph scale. A beam of light replaces mechanical 
indicators. Scale comes to rest almost immediately and shado-edge indication 
on a frosted glass dial makes possible fast, unmistakeable readings from 
any angle. 


Two-pound capacity scale sensitive to 1/40th ounce. Two inches of indica- 
tor travel represent one ounce. 


End tower design permits free flow of packages over platter. Packing 
house finish on moving parts. 


Write or call for further details and specifications on Shadograph . 
the scaie that can cut your weighing time as much as 50%. 


VISIT US AT THE NIMPA SHOW 
PALMER HOUSE, CHICAGO, APRIL 18-22 


THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 


Find us in 1 
your local 
‘Yellow Pages’ 


Sales and Service Coast to Coast eo 


BETTER QUALITY CONTROL . . . BETTER COST CONTROL 











For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published _ 
for the meat packing 
and allied industries, — 


First—in everything tha 
helps to make a 
good magazine 
great... 


First— in editorial co 
- - editorial s e 
- - in number of 


pages - - in ad 
tising ... 


First—to report indy 
news - - to in 
pret accurately 
the news and bus 
ness trends... 


é 
First— to report the mar- 
kets and prices ... 


First— in service to pack 
er, processor and 
advertiser alike. — 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research . . . structural and graphic 

design .. . equipment development and counsel .. . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portiand, Sacramento, Salinas, Salt Lake City, San Diego, 
San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office: San Francisco 
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A Fugue for All 


Packinghouse sales officials who attended 
the American Meat Institute training confer- 
ences held recently in Chicago and New York 
were furnished with a credo for their own 
salesmen: 

Any buyer who trys to force our 
prices below our cost-plus-a-just profit 

is deliberately attempting to bankrupt 

our company and put me out of a job. 
This simple statement is a good deal like 
a short musical passage; it can be played in 
a variety of ways. Moreover, to be entirely 
realistic, we believe that the basic thought 
has just as much (and maybe more) appli- 
cation internally as it has externally. For 
example: 

Any management which doesn’t 
know what its cost-plus-a-just profit 

is, or doesn't use this information in 

establishing selling prices, endangers 

the company and my job. 

Or, it might be played in this fashion: 

Any livestock buyer who pays more 

for animals than can be reuliad from 

their products may bankrupt our com- 

pany, etc. 

Or, the thought might be rephrased thus: 

Any supervisor who operates with- 
out accurate figures on material yields 
and labor productivity is groping 
blindly toward bankruptcy. 

Still another version might go as follows: 

Any workman who isn’t delivering 
full value for his hourly rate plus 
fringe benefits is attempting to bank- 
rupt our company and put me out of 

a job. 

We agree that it is essential to hold the 
cost-plus-profit line in bargaining with the 
industry’s customers, but we believe also that 
the basic theme should be applied every- 
where else in the business. 

















. News and Views 





Virginia Will Pay most of the cost of the state’s meat inspec- 


tion program under a bill given final passage by the general 
assembly just before adjournment on March 15. The bill ap- 
propriates $87,500 a year for the program in the next biennium. 
State-inspected plants have had to pay the full cost of the 
service in the current biennium. The appropriations measure 
was a companion to a new meat inspection bill, also passed by 
the legislature, which tightens controls and transfers the program 
from the state department of health to the state department of 
agriculture, effective July 1. 

Such a move was recommended by the Virginia Advisory 
Legislative Council, which has been studying the inspection 
program since it went into effect in the state two years ago. 
A. Jack Jessee of the Virginia Meat Packers Association is a 
member of the VALC. Jessee is secretary and general manager 
of Shen-Valley Meat Packers, Inc., Timberville, Va. Packers 
and producers feel that the agriculture department is the logical 
agency to handle inspection since it already is responsible for 
livestock disease control, Jessee said. Channels of communica- 
tion also are better between that department and the U. S. 
Department of Agriculture. 

While it is less than the $125,000 a year proposed originally 
in the House, the appropriation represents a milestone for the 
proponents of state-paid inspection. The Virginia Commissioner 
of Agriculture informed Jessee this week that he plans to set 
up a study committee and may consult with the industry to 
determine the best procedure for handling the appropriation. 
Packers will have to pay some portion of the cost but it probably 
will be less than half. The Virginia inspection program is volun- 
tary from the state standpoint but many cities have ordinances 
barring meat unless it has been inspected by state or federal 
authorities. The new meat inspection bill, as originally pro- 
posed, would have allowed the sale of uninspected meat by 
farmer-producers but cities with meat inspection ordinances pro- 
tested against this loophole. As passed, the bill permits cities 
to keep out uninspected farm meat if they provide free inspec- 
tion for small farmers who want to sell their meat door-to-door 
or on the market square. 

The possibility of state-financed meat inspection also is being 
discussed in Montana by representatives of the Montana Meat 
Packers Association and the State Livestock Sanitary Board. 
“It’s unjust,” J. Einar Larson of Montana Meat Co., Helena, 
pointed out recently. “We're the only industry in Montana that 
has to pay for its own inspection.” Of the 60 packing plants in 
the state, 15 are state inspected, four have federal inspection 
and 41 have state licenses but no inspection. 


Personnel and Processing problems will receive the atten- 


tion of the National Independent Meat Packers Association on 
Monday, April 21, during the NIMPA annual meeting at the 
Palmer House, Chicago. Speakers during the industria] rela- 
tions session Monday morning, and their topics, will include: 
Elmer Koncel, The Klarer Co., Louisville, “Your Worker and 
You;” James Gilker, attorney and labor relations consultant, 
“Labor Demands for 1958,” and James Burdette, Arbogast and 
Bastien Co., Allentown, Pa., “Hiring Test for Salesmen and 
Supervisors.” There also will be a hide presentation later that 
morning. A panel of specialists will discuss processed meat 
problems during the Monday afternoon session. 


Icing and Salting payments to carriers are not tne to fed- 


eral transportation taxes, the Court of Claims has held in the 
case of Armour and Company et al., No. 300-37, reaffirming 
the rule of the earlier Swift & Company case. Claims for refunds 
must be filed within four years of tax payments under the 1939 
Internal Revenue Code and three years under the 1954 Code. 











Texas Purveyor Expands for t 


IN THE PICTURES: |. Sheltered receiving dock holds two trucks; spotlights to illuminate truck in. 
teriors and extra tracking aid work. 2. Wall racks and hooks hold meat for ageing. 3. Bone dust is blown 
from sawed cut with compressed air. 4. Bulk hamburger is bagged in film. 5. Three machines form 3,000 Ibs, 
of patties per day. 6. Section for portion control meats. 7. Batched meat and ice move from grinding 
room via roller conveyor. 8. The conveyor from the grinding room terminates beside the bowl of the 
cutter. 9. Product is moved into smokehouses on trucks. 10. Sausage superintendent Cotton Walthal ad. 
justs smokehouse setting; friction smoke generator is at left. 11. Employe greases linking machines. 
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rofit Builders 


N making last year’s addition to 
| its plant at Fort Worth, Tex., the 

Superior Meat & Provision Co. 
doubled the amount of floor space, 
expanded processing and fabricating 
facilities and streamlined the han- 
dling of product. 

Although the Superior business was 
founded in 1935, the firm moved to 
its present location and incorporated 
in 1947. At that time fabricating and 
sausage manufacturing facilities were 
added to the original setup for beef 
breaking and wholesaling. The latest 
addition provides more space for fab- 
tication and sausage manufacturing. 

The firm’s primary business, ac- 
counting for about 60 per cent of its 
$6,000,000-plus annual gross, is fabri- 
cating cuts for both retailers and 
public feeders. It moves more than 
600 cattle per week in orders ranging 


in size from 5 Ibs. to 25 Ibs. Daily 


md, where needed, twice-daily de- 
+ 


ery service is furnished to Superior 
‘Gistomers. The sausage department 


Produces about 70,000 lbs. per week; 
almost all sausage is sold in bulk or 
stick form. 

The addition has enabled the com- 
pany to set up a forward line of flow 
in handling its products and has in- 
teased efficiency by about 15 per 
cent. Incoming and outgoing products 
formerly had to move through a court 
fronting on one street. Material is 
now received in a truck court fronting 
om another street. 

The receiving dock has a looped 


Werhead rail running the entire 


length which expedites the unloading 


carcass meat. Sides are hung on 
the rail, weighed in groups and 
pushed into the cooler. If need should 
atise, a truck can be unloaded and 
.. out and the spot can be taken 
another vehicle before weighing 
ins. Spotlights are mounted above 
tails on the receiving dock so that 
interior of suppliers’ trucks can 
illuminated. The company’s presi- 


SECRETARY-TREASURER L. E. Vance and 
president Joseph Guminski scan the blue- 
print for the addition to Fort Worth plant. 


dent, Joseph Guminski, is convinced 


that better light means better work © 


and the proper levels of illumination 
have been built into the addition. 

The rail from the dock extends into 
the new holding and fabricating de- 
partment where approximately 250 
head of beef can be stored on nine 
rail sections. The rail system extends 
on into the former cooler area. 

A new fabricating area is located 
at the front of the cooler addition. 
Here meat intended for ageing is 
broken into primal cuts which are 
placed on racks or hooks that line the 
walls of this 30 x 16-ft. section; cuts 
from approximately 60 head of cattle 
can be aged here. The section has 
two Biro bandsaws for processing 
aged cuts into portion-controlled 
meats. Reel-mounted air lines are 
used to remove any bone dust that 
may be on a cut. The air pressure is 
also used to keep the bandsaw blades 
clean. 

The 15-ft. beef boning table is near 
the holding rail section and is headed 
by a Jones sliding table bandsaw on 
which the rough cuts are made and 
then placed by each of the individual 
boning stations. 

Some of the boned meats move 
into the grinding room where they 
are ground for sausage, hamburger or 
chile. Three Hollymatic patty formers 
are located in a corner of the cooler. 
Patty output averages about 3,000 


WALLS of chill cooler (shown here) and 
other non-tiled rooms are coated with an im- 
pervious enamel of good performance: 
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Ibs. per day, and an equal amount 
of ground beef is packaged in bulk 
in plastic bags. The variety of portion 
shapes and weights which can be 
formed with the machines has helped 
to enlarge the sale of ground beef, as- 
serts Guminski. They permit the cus- 
tomer to order a tailor-made product 
for his own patrons. 

The expansion of the beef and 
sausage business has converted an 
overage into a shortage. The firm 
originally entered the sausage busi- 
ness because the trimmings resulting 
from preparing beef cuts amounted 
to about 25 per cent of carcass 
weight. Sausage was the most profit- 
able outlet for this meat. However, 
the firm now buys boning cattle to 
fill its needs for lean beef for its 
sausage, patty and chile operations. 

The main grinding room is cen- 
trally located with respect to the bon- 
ing table, the pork cooler and the 
sausage stuffing room. 

The Buffalo grinder is equipped 
with an oversized throat that facili- 
tates loading. The room contains a 
Vilter ice machine and, after batch- 
ing the meat and the granulated ice, 
the operator pushes them on a roller 
conveyor through a Jamison cooler 
door. The conveyor terminates beside 
the Boss’ Chop-Cut -machine. The. 
firm: has two staffers -and: stainless 
steel stuffing tables. The walls of this 
room, as well as the other areas in 
the addition, are tiled to the ceiling. 

Product moves from the grinding 
room into the enlarged smokehouse 
alley where two Spiehs six-cage air- 
conditioned houses of stainless steel 
have been installed. Smoke is gener- 
ated with the Spiehs friction type 
smoke generator. Management is 
pleased with the performance of this 
unit which uses logs for fuel and 
has instantaneous on and off controls, 
comments George “Cotton” Walthal, 
sausage superintendent. 

Powers instruments are used for 
the houses. The area in front of the 
control panel is protected from dam- 
age by sausage trucks with pipe 
guards. 

The firm uses sausage cage trucks 
for in-plant transportation basically 
because they pose no problem in case 
of rearrangement of work. A truck- 
load of product can be moved from 
one department to any other, while 
an overhead rail system might re- 
strict the direction of plant expansion. 
The firm believes that its business 
will grow. The new addition, plans 
for which were drawn by Smith, 
Brubaker & Egan, architects and en- 
gineers, can support a second floor. 
The cork-insulated, reinforced con- 
crete roof of the addition is wired 
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for electricity and sloped for drainage. 
Sausage cage trucks present less of 
a maintenance problem and, with 
proper greasing, roll easier, empha- 
sizes Walthall. 

In the smokehouse alley the firm 
has installed four new stainless steel 
steam-jacketed kettles which are used 
primarily for the production of chile 
con carne which is molded into 5-lb. 
bricks. The firm uses stainless steel 
pans to mold the cooked chile. 

The spice room also serves as the 
sausage superintendent's office and as 
a dry storage area for packaging 
supplies for the company’s products. 

All products are moved from the 
cook and smoke section into the sau- 
sage chill cooler, then into the pack- 
ing cooler and finally to the loading 
dock or the shipping cooler. 

In servicing accounts which pur- 
chase fresh and aged portioned meat, 
bulk and a few packaged sausage 
products and jobber items such as 
shortening and canned meat, the 
company uses the pull-off system of 
order filling. When an order is re- 
ceived the order writer prepares cop- 
ies that go to two portion worku 
sections and the general order filling 
section for processing. 

The older section of the plant 
houses the enlarged fresh meat por- 
tion section which is equipped with 
three Biro bandsaws, handling racks, 
etc. The portion butchers prepare the 
orders and weigh and wrap the items. 

Sausage and jobber items are as- 
sembled by clerks, each of whom 
fills a portion of an order from his 
own stock area and obtains other 
items from the freezer or beef rail 
stock. The orders are placed on trucks 
for movement to the loading dock. 
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SCHEMATIC FLOOR PLAN DRAWN FROM BLUEPRINT 
FURNISHED BY SMITH, BRUBAKER AND EGAN 


The sequence in which orders are 
assembled is determined by route 
loading. Rail items are ticketed and 
moved as needed onto the dock. The 
former holding area is used for as- 
sembling rail stock orders. 

Each order assembler and portion 
butcher initials his orders, generally 
handling a specific group of custom- 
ers. Management feels that in this 
way the firm can meet its customers’ 
requirements more _satisfactorily—an 
important factor in the purveying 
field. If a misunderstanding should 
arise the responsible employe can be 





GARAGE FOREMAN A. W. Arthur, jr., plugs in the compressor on one of Superior's 28 


28 


refrigerated delivery trucks which cover a sales area within 125-mile radius of Fort Worth. 


informed immediately and a repeti- 
tion of the mistake can be avoided. 

The firm merchandises its product 
throughout Texas. Twenty-eight re 
frigerated units make deliveries with- 
in a 125-mile radius of the plant. The 
company has its own garage for wash- 
ing, greasing and performing — 
maintenance work. Trucks have Kold- 
Hold plates and plug-in compressors. 

Back of the plant is what might 
be called a “shoe horn” powerhouse. 
In an area from 12 to 16 ft. wide, 
the firm has installed an Ames auto- 
matic 70-hp. gas and oil-fired boiler 
and additional Frick compressors and 
booster along with a shell and tube 
condenser. The firm has 230 tons of 
refrigeration capacity. All the units in 
the power section are installed in 
single file. While this required more 

, piping it did make effective use of 
available space. 

The powerhouse also contains the 
new master switchboard. The room 
opens directly onto the street to per 
mit delivery of heavy equipment such 
as pumps or motors. The area is sky- 
lighted for better lighting and also as 
protection against explosion. The sky- 
lights are designed to give if pressuté 
is exerted on them. 

The new section of the plant i 
insulated with 4 in. cork in the 
and 8 in. in the new 29 x 29-ft. sharp 
freezer. The latter space holds ap 
proximately three cars of product a 
minus 15° F. Almost all the cooles 
are refrigerated with Gebhardt ceil 

[Continued on page 38] 
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BEEF 


Predicting and Improving Acceptability to the Consumer 


By V. JAMES RHODES, H. D. NAUMANN, 
ELMER R. KIEHL, and MARGARET MANGEL, 


University of Missouri 


T is generally believed that the consumer acceptability 

| of beef is related to carcass fatness. Researchers have 

also suggested that consumer acceptability is related 

to the tenderness measurement which can be obtained in 

terms of shear force. Some evidence has now been secured 
about the specific nature of these relationships. 

In a recent study, 266 families cooked, tasted, and 
evaluated steaks from 126 pairs of short loins. Steaks 
from the Prime and Choice grades were all highly accept- 
able to these consumers. Steaks from two-thirds of the 
Good loins and one-third of the Standard loins were just 
as acceptable as the steaks from most Choice loins. More- 
over, almost all Good and Standard loin-steaks which were 
found inferior to Choice were from loins with shear values 
exceeding 20 Ibs. While neither shear alone nor grade 
alone was a very good predictor of consumer acceptabil- 
ity, a combined shear and grade measurement was a fairly 
good predictor. : 

The University of Missouri meat research team recently 
recruited a consumer panel of 266 households. This panel 
represented a probability sample of the white households 
with annual incomes above $2,500 in the city and county 
of St. Louis. Two adults in each household received a 
total of six pairs of frozen loin steaks which they cooked, 
ate, and evaluated. These six pairs of steaks were de- 
livered over a three-week period. They included two 
replicates of these three comparisons: Commercial-Choice, 
Prime-Good, and Choice-Choice. Each grade consisted 
of 21 pairs of short loins from as many young cattle in 
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FIGURE |: Distribution of carcasses (loins) by federal grade, from 
St. Louis panel of 266 families who tasted and evaluated steaks. 
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This is a progress report on a long-term study of 
consumer preferences jointly conducted by D. E. 
Brady and H. D. Naumann, Animal Husbandry De- 
partment; Margaret Mangel, Home Economics De- 
partment; Elmer R. Kiehl and V. James Rhodes, 
Agricultural Economics Department. Dr. D. E. Brady, 
presently with Foreign Agricultural Service, USDA, 
does not share responsibility for this report. 


the middle third of the grade as designated by a federal 
grader on ribbed-down carcasses. Carcass weights ranged 
from 555 to 605 Ibs. The Commercial loins would now 
be graded Standard. The short loins were aged seven to 
nine days at 38° F. in the University meats laboratory. 
Replicate steaks were from the same carcasses and careful 
controls were exercised in preparing and distributing the 
product to the consumer panel. 

Figure 1 presents acceptability results from the St. 
Louis panel, Mean acceptability ratings of 84 pairs of 
loins of four grades are the basic data. Each pair of loins 
was from a single carcass. For convenience, a pair of 
loins from the same carcass is referred to as a “carcass.” 
The bars show the ranges of these “carcass” means. Each 
carcass mean is the average of two separate ratings by 12 
to 14 men (women and men’s ratings were similar, so we 
are using only the men’s ratings here). Ratings were on 
a “hedonic” scale. A rating of “Like Extremely” was 
counted as a score of 1 while a rating of “Dislike Ex- 
tremely” was counted as a score of 9. The greater vari- 
ability of the grade as we move toward the leaner grades 
is quite striking. Commercial has long been considered 
a heterogeneous grade. These results suggest that even 
the younger cattle now in Standard are very heterogeneous 
also. The overlap of the grades is very striking. Note 
that the best loins in each grade were almost equally ac- 
ceptable. The very best Standard and Good carcasses 
were just as acceptable as two-thirds of the loins in the 
Prime grade. 

The shaded area indicates the middle third of each 
range. Note the great overlap of Prime and Choice. The 
top two-thirds of those grades are virtually identical. All 
the Prime and Choice carcasses, more than two-thirds of 
the Good grade and almost one-third of the Standard 
grade had an average rating of 4 or better and, thus, 
were quite acceptable to consumers. 

In order to indicate the overlapping of the grades and 
the variation within the grades, we have presented these 
results as distributions rather than as simple grade means. 
Research needs to concentrate on the product—i.e., on 
carcasses or on retail cuts—and on ways of predicting their 
acceptability. Grades—whether federal or packer—are a 
useful way of describing or grouping carcasses, but cer- 
tainly they are not the only way. 

Another useful way to classify carcasses is in terms of 
their shear strength. Muscles with lower shear have usu- 
ally been judged more tender by laboratory judges. Shear 
measurements were taken on the Warner-Bratzler machine 
using 1-in. cores from a sample of steaks of the loins used 
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in the panel. Steaks were broiled to medium-well-done 
before the cores were obtained. 

Figure 2 shows the relationship of general acceptability 
to four shear groupings. Note the general similaritv to 
the relationship of acceptability to the four federal grades. 
Heterogeneity of ratings is greater in the shear group 
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Shear Strength of Carcasses 


FIGURE 2. Distribution of carcasses (loins) by four shear groups. 


beyond 24 lbs., and acceptability is generallly poorest in 
this group. Again, there is much overlapping. In terms 
of efficient consumer grading, grouping by shears was 


about as effective as grouping by federal grades. 


What is the relationship of shear and grade? The re- 
sults of three Missouri experiments involving short loins 
from 296 cattle are shown in Figure 3. In all cases, shear 
measurements were made on |1-in. cores broiled to me- 
The mean of either six or nine shear 


dium-well-done. 
measurements per loin was used as the loin’s value. 


The leaner the grade the greater the spread in the 
mean shear values found. One Standard loin shear mean 
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FIGURE 3: Distribution of mean shears of loins by federal grades. 


30 








was about 10 lbs., which was lower than any Good @ 
Choice loin tested. On the other hand, another Standamd 
shear mean was about 41 lbs. In general, most loin “— 
means have been between 10 and 25 lbs. Moreover, 
average shears per grade have been quite similar, as indi. 
cated in Figure 3. 

Would use of both shear and grade as explanatoy 
variables increase ability to predict carcass acceptabili 
Since it has been established that these two variables were 
fairly independent and that each was related to a 
ability, it would be expected that use of both would aid 
prediction of acceptability. Moreover, prediction should be 
aided most in the leaner grade carcasses, since shears 
varied most widely there. These inferences are supported 
by Figure 4, which shows the relation of acceptability to 
grades as modified by shear. 

The two leaner grades have been divided on the basis 
of less than or more than 20 Ibs. shear strength. While 
there is much overlapping, please note that there were 
no really objectionable carcasses with shears below 20 
Ibs. in any grade. In fact, two “groupings” might have 
differentiated carcasses as to consumer satisfaction fai 
effectively. The first group would include all Prime and 
Choice, and those Good and Standard carcasses with 
shears below 20 pounds. The second group would include 
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Federal Grades of Beef 
FIGURE 4. Relation of carcass (loin) ratings to grade and sheer, 


_ from St. Louis panel. 


the remainder of the Standard and Good carcasses. It 
might be argued that each of these groups should be 
further subdivided to obtain greater consumer eating 
homogeneity. Perhaps such subdivision would be needed, 
although the multiplication of grades has definite disad- 
vantages as well as advantages. 

The price differential between Prime and Choice short 
loins in 1956 ordinarily was 20 to 30c a pound. In terms 
of eating acceptability there was no price difference justi- 
fied between the typical Prime, the typical Choice, and 
the best Good and Standard loins in these experiments. 

What should be done? After all, prices are determined 
by supply and demand. First, there needs to be cor 
certed research to determine accurately just what is the 
relation of acceptability to finish and grade. Perhaps we 
had an abnormal sample of loins. Certainly the sample 
is too small to attempt to suggest more than tentative 
implications. Second, if further research bears out these 
results, then meat processors and retailers may need to 
revise some of their ideas about a strong association of 
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Will She Choose 
YOUR 
Meat Products? 


Will she respond to the “appetite appeal” 
of your hams, bacon and other cured 
meats? Are you providing customers with 
superior color fixation, taste, texture and 
tenderness? 


When you use PRESCO PRODUCTS, you 
can be sure your meats will be cured and 
seasoned to matchless perfection—and in 
addition have notably longer shelf life. 


Among the many products for meat processing 


For PRESCO PRODUCTS are as modern 
as tomorrow — scientifically developed in 
our laboratories by skilled researchers 
and technicians. 


PRESCO enables you to make substantial 
savings in processing time, labor costs 
and inventory investment. 


Be out front with PRESCO — pioneers in 
meat processing for over 80 years. 


* PRESCO SEASONINGS 
- PRESCO FLASH CURE 


originated in our research laboratories are the famous 


PRESCO PICKLING SALT 
- BOARS HEAD SUPER SEASONINGS 


MANUFACTURING COMPANY 
FLEMINGTON ¢« NEW JERSEY 
GUM ANA RIAU TOR Montour) staves a! NNER es aS 


Since 1877 
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fattening and desirability. Third, better ways need to be 
found to grade beef. Many people are concerned about 
this and it is easier said than done, of course. This evi- 
dence indicates a need for redoubling our efforts. In this 
age of electronics, chemistry, and atomic physics, it may 
not be true that the best obtainable way to measure the 
eating acceptability of a cut is to look at the carcass on 
the rail. Use now of the shear in connection with grading 
might improve ability to predict acceptability. Shearing 
every carcass in the lower grades would be an expense 
and an inconvenience, of course. Packers could not be 
expected to do it, unless buyers demanded it. The usual 
price difference between Choice and Good should en- 
courage some buyers to do some experimenting. The 
present usefulness of federal grades can probably be 
materially increased. 

The meat industry—including the producer, the packer 
and retailer—competes with manufacturers of groceries, 
clothing, automobiles and other goods for the consumers’ 
dollar. One of the most profitable ways to get more of 
that dollar is to design better products and to ensure that 
unsatisfactory products never reach the table. Successful 
packers protect carefully the reputation of their branded 
premium products. The industry by its merit hog buying 


program and by its closer trim is seeking to eliminate 
too-fat pork cuts. Is it not time that similar efforts }e 
made to do as much for block beef? 

What needs to be done? A reliable and practicable 
means of spotting non-tender or unpalatable beef needs 
to be developed. Methods of eliminating any such bee 
through improved methods of breeding, feeding and/o 
processing need to be developed. Someone may reply 
that we can do that now by producing only Prime and 
Choice. The results of these consumer preference tests 
do support the idea that those grades are uniformly ag. 
ceptable, when properly trimmed of excess fat. However, 
these results also indicate that a majority of Good and 
some Standard are just as acceptable as most Choice. 

With prices of such importance in the competition for 
the consumer dollar, the lower production costs of Good 
and Standard provide a strong incentive for their maxi- 
mum utilization. A uniformly acceptable product pro 
duced at lower costs would make beef a powerful com 
petitor for the consumers’ dollar. Most consumers want 
leanness and tenderness (presumably, most also want the 
flavor of fairly mature beef). This combination can be 
provided by the meat industry if it wants to undertake 
the efforts to do so. « 











Beef Has Out-Competed 
Chicken, Cattlemen Told 


Is the cattle industry enjoying a 
“new high plateau” of beef eating 
and can beef successfully compete 
with chicken for public favor? 

Those were among the questions 
asked by Dr. Herrell DeGraff, re- 
search director for the fact-finding 
committee of the American National 
Cattlemen’s Association, in a talk be- 
fore the 8lst annual convention of 
the Texas and Southwestern Cattle 
Raisers Association in San Antonio. 

DeGraff, a professor of food econ- 
omics at Cornell University, Ithaca, 
N. Y., pointed to the current “cattle 
cycle” in emphasizing that it is “out 
of keeping” with all others. 

“Instead of stopping in the high 
60’s, per capita beef consumption, 
went on up to 85 lbs.,” he said. “For- 
ward projections of the present cycle 
indicate a decline to a low point no 
lower than the highs of previous 
cycles.” 

Prof. DeGraff said that an analysis 
of numbers for “all cattle” does not 
fully reflect the large and unusual 
increase in beef supplies in the past 
seven years. Beef cow numbers have 
increased greatly while the produc- 
tion-per-cow has also climbed sharp- 
ly, he said in stressing that a “she- 
stuff” analysis gives a clearer picture 
of what has happened in recent years 
and what is likely to occur. 

“Cattlemen also should be _inter- 
ested in noting that, despite a widely 
held view to the contrary, during 
recent years beef has strongly out- 
competed chicken in terms of con- 
sumer acceptance,” DeGraff said. 

To indicate that Mrs. Consumer 
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has been willing to back up her 
beef preference with her money, he 
compared retail price trends in beef 
and chicken in relation to supply. 

“Retail beef price dropped more 
sharply from 1951 to 1953 than 
chicken’s price, but by 1957 both 
beef and chicken were selling at the 
same percentage of the 1951 base,” 
he said. “These declines occurred 
with less than a 20 per cent increase 
in poultry meat and a 50 per cent 
increase in beef.” 

He mentioned market-building 
through beef promotion, product im- 
provement, stable year-around sup- 
plies and more streamlined and effi- 
cient distribution as the greatest needs 
if the industry is to convince the 
public that it should accept, at rea- 
sonable prices, the huge supplies of 
beef ahead. 

“You are going to need bigger 
markets to absorb -still more beef— 
more than just the additional. market 
provided by an increasing popula- 
tion,” he said. “Fortunately you will 
have less pressure of beef supplies 
during the next two or three years— 
a time to get a good start on mar- 
ket-building activities that are likely 
to be needed in the early 1960's.” 


Antibiotic May Save Packers 
Millions in Liver Losses 


Meat packers in the United States 
killing beef cattle stand to save as 
much as $7,000,000 annually by the 
recent action of the Federal Food and 
Drug Administration in clearing the 
use of the antibiotic Aureomycin as 
an anti-liver abscess weapon. 

The U. S. Department of Agricul- 
ture’s inspection service admits that 


—— 


1,500,000 livers are discarded ann 
ually because of abscesses. 

The FDA cleared the use of Auree 
mycin chlortetracycline after a series 
of tests over a three-year period at 
Colorado and Nebraska state univer- 
sities, and Nevada University. The 
technical staff of the American Cyan- 
amid Company, manufacturer of the 
antibiotic feeding supplement for 
cattle, assisted the college researchers. 

Dr. J. C. Flint, associate professor 
of veterinary pathology, Colorado 
State University, said that experi- 
ments showed a reduction in the in- 
cidence of liver abscesses of about 
80 per cent by this antibiotic feeding 
program. In another experiment, he 
added, one large group of cattle not 
on antibiotic feeding was picked at 
random and traced from feedlot to 
slaughter. It was necessary for federal 
meat inspectors to condemn 70 per 
cent of the livers from these animals 
because of abscesses. 


Turkey Meat Doesn’t Add to 
Cholesterol Level, Says Medic 


Turkey meat ranks lowest in che 
lesterol of all meats, according to Dr. 
M. L. Scott, nutritionist of Cornell 


University. Dr. Scott reports in 4 
study just completed under his di- 
rection, the fat content of turkey 
meat, already rated as low, now is 
classified as “soft” or vegetable-type 
fat—the kind that does not increase 
the blood cholesterol level. 

The nutritional studies also brought 
to light the fact that in addition to 
turkey meat being lowest of all meats 
in cholesterol content, its fats are high 
in unsaturated fatty acids, helpful in 
lowering blood cholesterol. 
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MOBILE ADVERTISING of E. W. Kneip, 
Inc., Chicago, is aimed at buying public in- 
terested in low-calorie and high-protein 
foods. Back panels of all company trailers 
and trucks have been painted with Kneip 
oval and selling slogan for corned beef 
round: “Better because it's leaner." 


— 
d ann 


Bro MERI 


HOG CALLING championship contest, conducted for second year by Merkel, Inc., Jamaica, 
N. Y., attracted much attention in sophisticated New York City. Defending title above in 1958 
contest is Art Dilks (right), 1957 champion hog caller. Dilks lost out this year, however, to 
Bud Maggart, who developed his championship style on a farm in Carthage, Tenn. Judges 
(I. to r.) are: Enoch G. Jacobson, director of Merkel retail markets; Iggie Wolfington and 
Dusty Worrall, wearing costumes from their Broadway show, "The Music Man; Walter Wag- 
ner, Merkel advertising and sales coordinator, and advertising agency representative Clare 
Crawford. Prize-winning calls will be recorded for Merkel advertising campaigns. Pork packing 
company also will feature the hog calling contest winner in point-of-purchase material. 
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NEW LINE of stock design frozen meat car- 
tons has been introduced by Sutherland 
Paper Co., Kalamazoo, Mich. Vignettes cur- 
rently offered include hamburger patties 
(shown), molded steaks and sandwich steaks. 
Cartons are adaptable to hand or machine 
operations in packaging department. 
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ALL-OUT PROMOTION of hams for Easter 
vill be launched by Bernard S. Pincus Co., 
Philadelphia, with full-color, full-page ad in 
March 28 issue of Philadelphia Inquirer. Ad 
features theme, "It's So Nice to Have a 
Ham Around the House," and promotes 
three types of Yankee Maid hams: ready-to- 
eat, fully-cooked and Virginia-baked. The 
Pincus firm has won several awards for un- 
usual advertising ideas in various media. 
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WEST VIRGINIA brand hams that can be 
cooked in their own aluminum foil wrapper 
are being introduced nationally by Hygrade 
Food Products Corp., Detroit, in expansion 
of current markets. Ham is packaged in 
heavy gauge Alcoa Wrap aluminum foil, 
which has protective coating of corrosion- 
resistant material. Printed in black and white 
by Milprint, Inc., Milwaukee, wrapper carries 
cooking instructions and brand identification. 








FROZEN CHOPPED steak that cooks in one 


and one-half minutes per side without 
thawing has been added to line of Black 
Hawk frozen meats of The Rath Packing Co. 
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Study Stresses Woman’s 
Role in Purchasing Meat 
And Selecting Brands 


In 91.9 per cent of all families 
purchasing fresh meats (all kinds), 
it was the woman who made the 
actual purchase; the comparable fig- 
ure for frozen meats (all kinds) was 
83.8 per cent; and for canned meats, 
the figures ranged from 76.9 to 86.8 
per cent depending on the specific 
item, McCall's has reported on the 
basis of its “Second Food and Grocery 
Products Purchase Diary Study.” In 
the remaining families the purchas- 
ing was done by men or children. 

The magazine says that women’s 
decisive role in brand selection is 
documented by these figures: in 76 
to 88.9 per cent of families buying, 
women made the brand decision. 

The Purchase Diary Study from 
which the above facts are excerpted 
is a comprehensive, nationwide survey 
of the grocery buying patterns of the 
American family. Conducted for Mc- 
Calls by Home Testing Institute, 
Inc., this study covered the grocery 
purchases made during an entire 
week by a total of 1,090 panel fam- 
ilies representing an accurate cross- 
section of the nation’s families. In- 
cluded in the study was detailed in- 
formation (who made each purchase, 
who thought of it, who selected the 
brand, etc.) on 233 separate items, 
47,539 purchases of 92,214 units, 
with a total value of $27,531.40. 

Summarized in the table below are 
the statistical data on meats—with 
percentage figures based on totals of 
families purchasing each item: 

Women 
Women had Women 


made the the selected 
purchase idea the brand 


MEATS Pet... Pet. Pet. 
Fresh (all kinds). 91.9 95.4 by cut not brand 
Cold cuts 79.3 75.0 by type not brand 
Frankfurters 80.4 77.4 80.1 
Bacon 84.7 87.0 83.7 
Sausage ‘ 81.8 75.2 78.7 


Frozen (all kinds). 83.8 83.8 985.1 
CANNED MEATS 


Chili con Carne... 76.9 66.7 79.5 
Corned beef 80.0 77.2 80.0 
Corned beef hash 86.2 83.3 88.9 
Luncheon meats... 86.8 78.0 79.1 
Meat spreads 82.0 76.0 76.0 
All other kinds 83.8 73.4 78.2 


Dirty Water Causes Loss 
At Kansas Packing Plant 


Dirty water from city mains in 
Arkansas City, Kans., has caused the 
loss of thousands of dollars in produc- 
tion and workers’ salaries at the local 
plant of Maurer-Neuer Corp., William 
A. Conroy, general manager, notified 
city officials recently. He said the 
discoloration problem has become 
acute in the past six months. 

At unpredictable intervals, the 
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PURVEYOR FINDS GIRLS, FIRM ARE REMEMBERED 


The “Michaud Girls” are doing an effective job in calling attention to 
“Insta-Freez” portion-control meats of A. Michaud Co., Philadelphia, says 
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and bloom. Color-cartoning 
and “Protect-A-Pak” plastic 
wrap are among other fea- 
tures extolled. The ads in- 
vite readers to write for a 
24-page color brochure de- 
scribing Michaud line, which 
includes 52 meat, poultry, 
sea food and specialty items. 
Reprints of ads. suitable for 
framing also are offered free 
to readers who would like to 
preserve photos of the pur- 
veying company’s “ambassa- 
dors extraordinary.” Abner 
Michaud is an active member 
of the National Association 
of Hotel and Restaurant 
Meat Purveyors. 








sca, fcc Pete 
nue 
Meet the Michaud Ges. 


Ambassadors extraordinary, 
telling tales about our ‘ 
quite remarkable INSTA-FREEZ 
portion-control meats... 





—— 








Abner Michaud, 


presi- 
dent of the meat pur 
ny veying concern. Food 


brokers, distributors and 
mass feeders remember 
the unusual photos fea- 
tured in trade magazine 
advertisements so Mich- 
aud representatives find — 
introduction to prospec ~ 
tive customers easier, 
Catchy captions lead 
readers into copy about’ 
the company’s patented | 
freezing technique, said” 
to “lock in” flavor, juices : 
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water turns black and has a tendency 
to color meat that is being processed, 
Conroy explained. As a result, the 
meat will not pass federal inspection. 
If the water does not clear up, em- 
ployes are sent home. 

A. L. Short, city manager, said the 
city has ordered new equipment for 
cleaning out water mains but that the 
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job may require the rest of 1958. It 
was indicated that manganese in the 
mains may be responsible. 

The company is studying the prob 
lem in an attempt to find a remedy, 
Conroy said, and may have to 
develop its own water system that 
can be used on a standby basis whet 
the city water becomes dirty. 
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CHILI — steaming hot, rich 
and tasty, brings real fla- 
vor to a meal! 


MEAT SPREADS — quick con- 
venient way to zesty snacks 
and main dishes, too! 





BAKED HAM - tender, tasty 
treat, with cherry sauce 
for special flavor! 













TT 


1958. It 
e in the There are more than one hundred varieties of canned 


meats .. . always in good taste and enjoyed by more 
1 fa — satin 88 € CONTINENTAL 


American families every day. Convenient to buy, easy 

















remedy, ise ; CAN COMPANY 
ene to prepare in many delicious ways, good with any 
em_ that meal or for a snack — canned meats are one of Eastern Division: 100 East 42nd Street, New York 17 






Central Division: 135 South La Salle Street, Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare Street, Montreal, Que. 





sis whet America's favorite food buys. 
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HAD ENOUGH? 


OF INCONSISTENT FLAVOR and COLOR 





5-1097 WESTPHALIA CURE 


With Silica Gel Pat. Applied For 


isms SURE CURE 





Day-in, day-out consistency in color and flavor is as. 
sured with S-1097 WESTPHALIA CURE! 


S-1097 WESTPHALIA CURE with SILICA GEL 
(Patent applied for) maintains the proper percentage of 
sodium nitrite regardless of temperature or humidity, 
S-1097 WESTPHALIA CURE is remarkably stable, al- 
ways dependable. 


Add to the benefits of consistent curing, the advantages 
of free-flowing, non-caking. No lumps, no chunks, no 
chisel needed to get S-1097 out of the drum. 


Generous introductory offer, no obligation. Just tear 
out this advertisement, pin it to your letterhead for prompt 
results. 


THE BALTIMORE SPICE CO. 12 S. Front St., Baltimore 2, Md. 
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copy of this book! 80 pages of 
ideas that can help YOU capitalize 
on the spectacular 1958 National 
Hot Dog Month Promotion! Get 
started early! Get your request 
in now! 


Tee-Pak, Inc. leg Tee-Pak of Canada, Ltd. 
Chicage © Son Frencisce NS Torente 


Mercmensieng Division 
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Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 





put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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international Packers’ Net 
increases. 37°% in Year 


Net income of International Pack- 
as, Ltd., Chicago, for the year ended 
December 31, 1957, increased 37 per 
cent over the prior year, H. H. Lun- 
ing, president, and A. Thomas Taylor, 
chairman of the board, disclosed in 
the annual report to stockholders. 
famings of the parent company, in- 
cluding dividends from Brazil and 
England, were $1,777,089, or 94c a 
share, compared with $1,291,385, or 
65e a share, for 1956. 

Combined results of foreign oper- 
itions, excluding Uruguay, also im- 
proved over the prior year and 
showed a profit of $2,334,663 ex- 
pressed in U. S. currency, Luning and 
Taylor said. Net sales totaled $29,- 
976,668, compared with $28,995,628 
in 1956. Dividends of $852,871 were 
pid to the parent company from the 
eaamings of foreign subsidiaries. Man- 
agement and service fees from sub- 
diaries amounted to $871,617, and 
commissions, interest and other in- 
come totaled $694,525. 

“All sales units showed a profit and 
our major problem during the year 
was obtaining sufficient product for 
our outlets,” the executives reported. 
‘We consider this a healthy position 
and are endeavoring by various means 
















to supplement supplies. Volume and 
profits for the first two months have 
given us a good start for 1958.” 
The proposed acquisition of the 
feign subsidiaries and branches of 
Amour and Company will result in 
“substantial” advantages for Interna- 
tional Packers, they said. 

Excluded from the results of In- 
temational Packers’ foreign subsid- 
iaries for 1957 was an operating loss 


of $1,878,339 experienced by the 
Uruguayan subsidiary, which was 
closed in December and now is being 
liquidated. “It is possible that the 
proceeds from the sale of the assets 
may not be sufficient to liquidate 
liabilities so there may be no re- 
covery on the investment in Uruguay,” 
Luning and Taylor noted. 


50 Papers Scheduled for 
Industrial Waste Meeting 


Approximately 50 papers on recent 
developments in the treatment, an- 
alysis and control of industrial wastes 
will be presented at the 13th Purdue 
Industrial Waste Conference, to be 
held May 5-7 at the Purdue Univer- 
sity Memorial Union building, La- 
fayette, Ind. 

Among the titles are: “Designing 
a Combined Treatment Works for 
Municipal Sewage and Packinghouse 
Wastes at Austin, Minn.,” by K. V. 
Hill; “Complete Aerobic Treatment 
of Sanitary Sewage,” by R. F. Weston 
and H. Zablatsky; “Rate of Oxygen 
Consumption and Respiratory Quo- 
tients During the Aerobic Decomposi- 
tion of a Synthetic Garbage,” by K. 
L. Schultze, and “Processing Plants 
that Handle up to 6,000 Chickens 
per Hour,” by J. M. Bolton. 


‘Pan-Packed’ Easter Ham 

Seiler’s, Inc., Philadelphia, will in- 
troduce a new “pan-packed” ham for 
Easter. The fully-cooked ham will 
be packaged in a reusable Ekco-Ware 
pan, covered with transparent film 
for product visibility. Ekco Aluminum 
Co. is the package supplier. 

The Seiler concern recently named 
Robinson, Adleman & Montgomery, 
Philadelphia, as ad agency. 
















































































AWARD OF MERIT is presented to Israel Oscherwitz (second from left) of Oscherwitz & 
pons, Cincinnati, by Harry Davenport (right), sales representative of Cryovac Co., division 
tW.R. Grace & Co. Looking on are Milton Oscherwitz (left) and Bernie Oscherwitz of 
“wage firm. Award was in recognition of company's outstanding packaging and merchan- 
"SIQ program developed to promote the sale of its vacuum-packed kosher sausage line. 
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Federal Meat Inspection 
Is Granted to Nine Firms 


The Meat Inspection Division has 
granted federal inspection to the fol- 
lowing firms: Swift & Company, 400 
S. Mint st., mail, P. O. Box 629, 
Charlotte, N. C.; Penn Packing Co., 
Butler and Tulip sts., Philadelphia 
24, Pa., and The Great Atlantic & 
Pacific Tea Co., Chemway rd., mail, 
P. O. Box 1209, Charlotte, N. C. 

Also, The Elnor Provision Co., Inc., 
2394 Canal rd., Cleveland, 13, O., 
and subsidiary Flav-A-Redi Meat Co., 
Inc.; Gretchen Grant Kitchens, Inc., 
101-105 Pacific ave., Jersey City 4, 
N. J.; Azteca Frozen Foods, 1090 W. 
Church st., mail, P. O. Box 3091, 
Fresno, Calif.; Landrey Food Dis- 
tributor, 2101 N. Broadway, mail, 
P. O. Box 933, Muncie, Ind.; Valley 
Sausage Co., Ordel rd., mail, P. O. 
Box 581, La Grange, Ore., and Mon- 
tag Sales, Inc., 948 Arden Way, 
Sacramento 15, Calif. 

Inspection was withdrawn from 
Bryan Bros. Packing Co. of Alabama, 
Birmington, Ala. 

MID also has granted the follow- 
ing extensions of meat inspection: 
John P. Harding Market Co., 728 W. 
Madison st., Chicago, to include sub- 
sidiary Zanella Corp.; Vitale Food 
Corp., 936 W. Florence ave., Ingle- 
wood, Calif., to include subsidiaries 
Farmer In The Dell Barbecued Prod- 
ucts, L. A. Catering Co. and Presto 
Frozen Foods, and The Denver 
Tamale & Supply Co., Inc., 1050 
Tenth st., Denver, Colo., to include 
subsidiaries Lilley Products and 
Pedro Brand Frozen Foods, Inc. 


‘Hot Dog Diggity’ Party 
Is Lure for Armour Franks 


A “Hot Dog Diggity” in-store mer- 
chandising promotion is being con- 
ducted by Armour and Company, Chi- 
cago, in behalf of Armour Star franks. 
Every package of the franks includes 
a free booklet in cartoon style, full of 
ways to hold a children’s party. 

In addition to ideas for party games 
and table decorations, the booklet in- 
cludes simple but unusual recipes for 
hot dog meals and snacks. The pack- 
age also contains a send-in offer for 
12 “Hot Dog Diggity” party invita- 
tions and a junior chef's apron for the 
the young host or hostesses. 

Supporting advertising stresses the 
nutritional benefits of franks. 


Distributors’ Convention 

The 3lst annual convention of the 
National Food Distributors’ Asso- 
ciation has been set for August 11-14 
at the Sherman Hotel, Chicago. 
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Fort Worth Concern Expands 
[Continued from page 28] 

ing units; the plant has a total of 30. 

Cooler doors are Jamison units. The 

supporting columns for the building 

are constructed of _ steel-reinforced 

concrete. 

In older departments where wall 
tile is not installed, the firm uses an 
A. C. Horn enamel that is applied 
to plaster which covers the cork. Man- 


TOP: W. D. Wheeler, chief engineer, pulls 
breaker bar on master switch box. BOTTOM: 
In single file, compressors, condensers, boiler, 
etc., fill the "shoehorn" power house. 


agement reports that the material is 
impervious to water, is easy to clean 
and requires reapplication about once 
a year. 

The firm that started as a one-man 
shop operated by Joseph Guminski 
in 1923 has grown to a corporation 
employing 130 plant and office 
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workers and 10 foot salesmen. The 
firm has enjoyed progressive prosper- 
ity, reports L. E. Vance, secretary- 
treasurer. At the year’s end the em- 
ployees are given a bonus weighted 
according to base salary and seniority. 
Other officials of the concern are Fred 
and Stanley A. Guminski, both vice 
presidents. 


Food Additive Legislation 
Is Set Aside In New York 


Proposed New York state legisla- 
tion to regulate the use of chemical 
additives in food was set aside for 
further study following a hearing 
conducted by the joint legislative 
committee on imitation food products. 

Assemblyman Willard C. Drumm 
of Niverville, committee chairman, 
said at the conclusion of the hearing 
that he believed plans for such legis- 
lation should be postponed this year 
and that he would form a_ study 
committee. 

Under consideration were two al- 
ternative bills. One would place an 
additive control agency under the 
supervision of the state health de- 
partment, and the other would put 
the program under the state depart- 
ment of agriculture and markets. 

Opponents at the hearing included 
George L. Cross, representing To- 
bin Packing Co., Inc., Rochester and 
Albany, N.Y. Cross said his main ob- 
jection to the proposed state law is 
that it would conflict with and overlap 
any forthcoming federal law on the 
subject. He also contended that state 
legislation would place a burden on 
interstate commerce, restrict the use 
of harmless additives and make it 
necessary to check the safety of even 
old, tried-and-true chemicals em- 
ployed in the processing of foods. 


Utah Blocks Meat Imports 
For Not Listing Weights 


The Utah state agriculture depart- 


ment has started to clamp embargoes 
on some shipments of packaged meat 
into that state because the net weight 
is not listed, George Q. Spencer, 
chairman of the Utah state agricul- 
ture commission, announced. 

Utah law requires the net weight 
of the contents to be stated on any 
package containing food, he pointed 
out. The U. S. Department of Agri- 
culture recently relaxed its rules and 
allows the omission of net weight 
marking on some packaged meat. 

When such shipments have been 
intercepted by Utah state inspectors, 
the meat has been embargoed until 
the processor provided the required 
data, Spencer said. 


Purveyor is Pleased with 
Saturday ‘Retail Sales’ 


Opening the plant to the public 
Saturdays and offering the same por 
tioned meat cuts that are sold 
restaurants and hotels in the Wash. 
ington, D. C., area demonstrated , 
new profit potential at Murry’s Steaks 
Inc., Alexandria, Va. 

The idea of Saturday “retail saley 
was tested on an experimental basis 
just prior to the holiday season, 4 
newspaper ad offered “specials” t 
home freezer owners on Delmonicn 
steaks, filet migons, sirloins, T-bones, 
chuck and other items. The meat was 
offered on a per pound price basis 
and was packaged in white cardboan 
cartons containing anywhere up toa 
dozen units. 

Approximately ten items wer 
offered for the first event and for two 
succeeding Saturday “open houses’ 
All sold product far beyond expec. 
tations. Alfred Mendelsohn, co: 
founder, conceived the idea when he 
found that numerous restaurant pe 
trons after eating Murry’s produsts 
had asked where they could buy the 
same portioned meats for home free 
zer storage and later serving. 

An elaborate newspaper display ad 
announced that the Alexandria 
would be open for an eight 
period on the following Saturday. 
Processing tables were converted into 
“display tables” with white coven, 
explanatory signs and plant personne 
standing by to act as salesmen for 
the specialties offered. 

So many people crowded into the 
plant, despite its somewhat hard-o 
reach location, that Murry’s Steaks 
Inc., hastily contracted for the paint 
ing of three-color signs to we 
visitors to the plant and direct then 
to the display room at the rear, 

Volume jumped from $1,200 onthe 
first Saturday to more than $4,000 m 
the third Saturday and has continuel 
so encouraging that the Satuny 
“retail sales” will be continued by the 
purveying concern. 


New York to Buy Meat Unde 
State-Approved Inspection 


The state of New York plans 
buy meat for the first time fro 
establishments operating under Wis 
health department’s new meat inspe 
tion program. Previously, the sutg 
has contracted only for federally 
spected meat. 

The move opens to New York stat 
meat producers and packers an i 
portant new market, Herman ® 
Hilleboe, state health commission 
pointed out recently. , 
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DOUBLE CAPACITY = 
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o- One of the Nation's largest meat packers 
reports, "We have increased output from 
97 to 200 pieces per man per hour; and 


every piece is spotlessly clean." 
























Fewer people turn out more because the machine 
does the work. Hot water under pressure thor- 
oughly cleans; open grid turntable affords com- 
plete rinsing and drainage. 


Entire unit, exclusive of convey- 
ors, tables or chutes, occupies a 
floor area 60”x65”; and it is 
72” high. Turntable can be ro- 
tated in either direction. 








Sheetfications 
a MEPACO ROTARY 


& HAM and BACON WASHER 














Illustration shows loading and take-off tables which may be inter- 
changed if turntable is rotated in other direction; or, which will not 
be furnished if you want to affix your own table, conveyor or chute. 
Unit comes complete with pump and steam injection hot water 
heater. It is powered by two three-phase motors; 2 HP and 1‘ 
HP. Speed is adjustable from 300 to 900 pieces per hour. 
Anti-friction bearings and protected motors minimize mainte- 
nance. Uses about 22 gallons of water per minute at 60 pounds 
gauge pressure. Stainless steel is easy to keep clean. Construc- 
tion is rugged and dependable. 









It you have plenty 
of space and require 
eater capacity, write for 
information about MEPACO 
Medel #188 available in a variety of 
Stes to specifically suit your needs. 








For further information write Department P or teletype OA 532 
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[I higher than 10 per cent of its 
hides are to get a full cure, the 
meat industry must develop and 
adopt the brine curing method. 

If the incidence of No. 2 hides is 
to be reduced by 50 per cent, the 
industry must use mechanical skin- 
ning knives. 

If packers want tanners to pay 
more for hides, the meat industry 
will have to trim hides better and 
retain material that is useless to the 
tanners. 

If the meat packing industry should 
fail to take these corrective steps it 
may well experience further shrinkage 
in its hide market, according to Ed- 
gar W. Drew, manager of the hide 
purchasing department, international 
Shoe Co., St. Louis. Drew addressed 
the meeting of the midwestern di- 
vision of the National Independent 
Meat Packers Association in Omaha 
last week. 

Drew backed up his recommenda- 
tions with figures and pictures. He 
showed pictures of footwear which do 
not contain any leather. 

International Shoe has a 12-man 
research team that is looking for ways 
to make better shoes at lower prices; 
part of team’s work consists of elimi- 
nating poor materials and replacing 
them with new and better ones. 








MIDWESTERN DIRECTORS and NIMPA officials at the meeting included: Lloyd Needham, 


NIMPA Division Hears Hide Warning 


Also Told Wide-Ranging Frankfurter 









Costs Indicate Something is Wrong 


Drew said that the need for top 
quality raw material is emphasized 
by the decline in demand for hides 
and particularly for the heavies. As 
late as 1940, leather accounted for 
about 80 per cent of shoe soles, but 
the figure has now dropped to about 
34 per cent. The demand for heavy 
work shoes and military leather has 
declined by as much as 50 per cent. 
Substitutes have replaced leather in 
about 75 per cent of the luggage, 
belting and bags market, Drew stated. 

While annual shoe production in- 
creased from 450,000,000 pairs in 
1940 to 600,000,000 today, the 
amount of leather used per shoe, and 
the demand for all leather except up- 
per material, have fallen off. How- 
ever, hide production, and particularly 
heavy hides, has increased. The pri- 
mary demand in the shoe industry 
now is for light upper leather. 

Needs for upper leather are about 
as follows: 20 to 25 per cent in the 
30- to 40-Ib. range; 25 to 30 per cent 
in the 40- to 50-lb. range; 30 to 40 
per cent in the 50- to 60-lb. range, 
and 10 to 15 per cent in the 60- to 
70-Ib. range. The desirable limit for 
hides for upper leather is 65 Ibs. 
However, the leather industry must 
use 70-lb. rawstock and, in many 


cases, hides weighing as much as 80 


president, Sioux City Dressed Pork, Inc., Sioux City; E. Y. Lingle, president, Seitz Packing 
Co., St. Joseph; Lester B. Bookey, vice president, Bookey Packing Co., Des Moines; Michael 
J. Sambol, president, Sambol Packing Co., Kansas City; Edward W. Olszewski, vice presi- 
dent, American Packing Co., St. Louis, and John Killick, executive secretary, NIMPA. Harry 
J. Reitz, vice president, Reitz Meat Products Co., Raytown, Mo., left earlier to catch a plane. 


40 











THE NATIONAL PROVISIONER, MARCH 22, 1958 


lbs. Upper leather accounts for 
to 70 per cent of hide consumption 
in the United States. 

Sole leather comes primarily from 
58-lb./up branded steers, a small per- 
centage of branded cows anda 
smaller percentage of light and heayy 
native cow hides for women’s light 
weight high grade soles. If heaw 
native steers and native cows a 
used for sole leather they must com 
pare favorably in price with branded 
steers and branded cows. 

Upholstery, bag, case and strap 
leathers come primarily from 58-lb,/ 
up native steers and 53-lb./up native 
cows. The hides must be grub free. 
The demand for hides (excluding up- 
per leather) scarcely reaches 40 
cent of the 23,500,000 to 24,500,000 
hides produced each year in_ this 
country. The demand is for light 
hides while the meat industry has 
heavies to sell. 

In pointing out that cut and scored 
hides must be bought at the bottom 
of the list since nobody wants them 
Drew commented that No. 2’s some- 
times run as high as 70 per cent of a 
packer’s takeoff. He emphasized that 
cuts and scores can be reduced 5) 
per cent when mechanical knives are 
used for skinning. He suggested that 
the industry should revise its stand 
ards of trim; about 8.8 per cent d 
an upper leather hide is now trimmed 
off at the tannery where the trim 
mings have no utility. 

Drew said that the foreign mate 
rial—fat, blood and manure—for which 
the tanner pays freight—averages 4 
much as $20 per ton f.o.b. He a 
serted that if International had not 
paid freight in 1957 on that part of 
its hides from which no leather was 
made it could have paid its supplies 
$150,000 more for their hides without 
incurring any loss. He suggested that 
much of this material could be sa 
vaged at the packinghouse and would 
pay for the cost of preparing hides 
properly. Several concerns, including 
Balentine Packing Co. and United 
Beef Co., are furnishing International 
with hides having better takeoff and 
trim. 

Quality can also be improved by 
brine curing. Drew claimed that only 
about 10 per cent of salt packed 






























Volume packers of meat, cheese, 
frozen foods and other perishables 

boost production rates on inert-gas 

and vacuum packaging lines 
















ily from The new Flex- John Taylor Cumbler, President 
nall per Vac Model 6-12 Taylor Provision Company 
and a peg ro del Trenton, New Jersey: 


production line 
from 17 to 13 
people — yielded 
fh better than 14% 

eavy extra production 








































“Our new ‘Flex-Vac 6-12’ 








IWS ate —a net gain in ae - 

= ren Tag has given us a 50% gain 
5 59 

y in output per man-hour 

58-lb./ 

oe 4 This new, continuous, fully-automatic 

‘in = rotary packager will handle standard 

| Z id 4x4-inch packages (single or twin-pack) 

500,000 at speeds of 60 units per minute or 


better. It will wrap 4x8-inch products at 
30 packages per minute. 


Saves 50% on packaging material 
Model 6-12 Flex-Vac cuts conventional 
wide heat-seal closure to a neat 4” lip— 
for most packagers, a saving on 
materials of 50%. 


Perfect registration, flow control 
The new Flex-Vac has its own in-feed 
conveyor to assure completely accurate 
product registration and complete 

flow control. 


Flex-Vac “6-12” gives you more attractive 
packaging ... greater merchandising 
flexibility. “6-12” packages display better— 
open the way to larger unit sales— 

make possible new combination and 

tie-in promotions. 

















Send for complete data 


We'll be glad to send you more detailed 
information, including actual 
production-line photographs and current 
performance records. 





STANDARD PACKAGING corporation 





off and Abvac GLU, FLEXIBLE PACKAGING DIVISION, CLIFTON, N. J. 
b ‘AC ; MODERN PACKAGES DIVISION, LOS ANGELES, CALIF. 
yy £ T.M. 

wed 4 ’ SALES OFFICES: 551 Fifth Avenue, New York 17, N. Y. © 1 Lisbon Street, Clifton, N. J. © 1200 Fullerton Avenue, Chicago, Ill. « St. Albans, Vt, 

hat only Sheldon Springs, Vt. « 806 Park Square Building, Boston 16, Mass. » 123 South Broad Street, Philadelphia 9, Pa. « 734 S. E. Ankeney, Portland, Ore. 

packed 4500 East Dunham Street, Los Angeles, Calif. « 430 40th Street, Oakland, Calif + 68 35th Street, Brooklyn, N. Y. « Burlington, Onterio, Canada 
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: Non-Chemical Color and Flavoy Retainer 


This scientific non-chemical Color fixative preserves the vital, natural 
appearance of prepared Meat Products—not only “on the cut,” but x 
all the way through. 















| Keeps bologna, salamis, meat loaves and processed meats more flavorful C 
. . » LONGER. Increases shelf-life, minimizes spoilage, reduces re-work. ¢ 

promotes quicker drying of dry and semi-dry products. Improves pre- 

packaged items, keeping moisture development to a minimum. 


fo 

Approved for use in Federally inspected establishments—and doubly i th 
approved by meat men who have tested its bacteria restraining power! to 
. and NO CHANGE IN YOUR PRESENT FORMULAS NECESSARY! by 

SC 

sl 

fl 

try a sample drum... 






_ Write or phone today! 


" Sole Manufacturers of the Famous 
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FLAVOR-LOK—Natural and Soluble Seasonings Fir SP cE 
| 


VITAPHOS— Phosphate for Emulsion Products , Mixvtng CC mfran Yo Sue. 
VITA-CURAID~—The Phosphate Compound for Pumping Pickle NEW YORK 13, N.Y 19 Vestry Street 
TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN—Non Chemical Preserver of Color and Freshness 
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hides are fully cured. Even more im- 

rtant, he said is the fact that brined 
hides cure within 24 hours and be- 
fore the hides have any chance to 
deteriorate. 

Drew mentioned a number of ob- 
jections to salt packing: It is doubtful 
whether salt can penetrate a fat hide 
within the critical first 48 hours; the 
process requires a lot of space, and 
the pack cured hides can only be kept 


W. J. MERCER, manager, hide department, 
Cudahy Packing Co., Omaha, and E. W. 
Drew, manager, hide purchasing depart- 
ment, International Shoe Co., St. Louis, ex- 
change views on salt and brine hide curing. 


under refrigeration at the tannery if 
a sound piece of leather is to be pro- 
duced. Noting that takeup labor is 
expensive, Drew said that the packer 
is paying 30c per hide in taking up a 
pack of 1,200 hides if he is paying 
as low as $1 per hour for labor. This 
cost estimate is based on records from 
several plants, Drew noted. 

an the new plant of Royal Packing 
Co. at East St. Louis, hides are cured 
within 24 to 28 hours, drained 24 
hours; bundled, tagged and loaded 
for shipment. Scientific tests show 
these hides are fully cured, Drew 
told the NIMPA group. 

He reported that experience with 
brine cured hides from Swift and Wil- 
son plants has been excellent. He 
showed the audience a picture of 
fleshed and cured hides purchased 
from Delph in Indianapolis and stated 
that the tanner needs such raw stock 
if leather is to expand its market. 

(The mechanics of brine curing are 
described in the following Provt- 
SIONER articles: page 13, July 27, 
1946, deals with a Swift & Company 
installation; page 68, September 15, 
1950, is a discussion of the technique 
by Dr. Dale W. Kaufmann of Inter- 
national Salt Co.; page 24, November 
3, 1956, describes the fleshing and 
brine curing methods employed by 
M. A. Delph Co.; page 26, Jan. 11, 
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1958, describes fleshing, curing and 
handling techniquts utilized by Spen- 
cer Packing Co, The American Meat 
Institute Foundation has prepared 
several bulletins on brine curing and 
demanuring. ) 

SCIENTIST: Research is essential- 
ly an attitude of mind which always 
asks, “How can I do better what I 
am now doing?” Dr. Roy E. Morse, 
professor of food science, Rutgers 
University, New Brunswick, N. J., ob- 
served in his talk before the NIMPA 
group. He pointed out that in any 
research work only one _ variable 
should be examined at one time if 
reliable results are to be obtained. 

Projects under way at Rutgers in- 
clude one study of the rate of pene- 
tration of curing ingredients into a 
solid piece of meat, and the effects 
of temperature on the rate of pene- 
tration and cure. Percentage of salt 
concentration, the acidity of the meat 
and cure and their influence on the 
curing process are also being investi- 
gated at the school. 

Work on packaging fresh meats 
has involved such variables as temper- 
ature, vacuum and packaging mate- 
rial. In some tests on fresh meat held 
for nine days the bright red color re- 
turned at the end of this period, even 
though the meat had lost its original 
color after the first six to eight hours. 
This packaged product is now being 
consumer tested, Morse reported. 

Dr. Morse said that the type of 
equipment used to comminute meat 
has an effect on the end product. 
When equipment is changed the fin- 
ished product should be re-evaluated. 
Meat particle size has a bearing on 
the stability and tenderness of the 
product, Dr. Morse added. 

The Rutgers scientist predicted that 
pump type sausage stuffing (see THE 
NATIONAL PROVISIONER of February 
15, page 17) and continuous sausage 
manufacturing will make progress. 
Low temperature lard rendering, for 
which several systems are now avail- 


INTERDEPENDENCE of 
cost and quality controls 
is discussed by J. C. 
Rosse, Omaha-Denver 
manager, Livestock Con- 
servation, Inc.; Dr. Roy 
E. Morse, professor of 
food science, Rutgers Uni- 
versity, New Brunswick, 
N.J., and Joseph Skram, 
office manager, Seitz 
Packing Co., St. Joseph. 





able, has put lard back into the fat 
picture, Morse asserted. He predicted 
that electronic smoking will move for- 
ward despite a temporary stalemate. 

Morse advised packers who are 
plagued with corrosion problems to 
investigate the use of fibreglas and 
plastic equipment. In one meat plant 
some of the piping had to be replaced 
every six months until plastics solved 
the problem. 

In reporting on electrical stunning 
research at Rutgers, Morse indicated 
that inspection-confusing lung hemor- 
rhages have been encountered in han- 
dling hogs, but that the incidence has 
not been so high as to eliminate hope 
that the method might not be per- 
fected with continued research. 

COSTS: The spread in cost figures 
revealed in NIMPA’s frankfurter sur- 
vey reflects either gross mismanage- 
ment or failure to cost products prop- 
erly, said Joseph E. Skram, office man- 
ager of Seitz Packing Co., in his re- 
port as co-chairman of the midwestern 
division of the NIMPA Accounting 
Conference. In either case, he said, 
the industry urgently needs a uniform 
system of cost determination, and he 
attributed much “distress” selling to 
lack of cost knowledge. 

In the frankfurter survey the par- 
ticipating firms reported their costs 
for skinless frankfurts in 1-lb. pack- 
ages as: 

Selling and delivery, from a low of 
$1.05 per cwt. to a high of $9.23. 

Overhead, from a low of $1.72 per 
ewt. to a high of $5.19. 

Departmental labor, from a low of 
90c per cwt. to a high of $10.27. 

All expenses, from a low of $7.44 
per cwt. to a high of $29.70. 

Among midwestern division mem- 
bers reporting the all-expense low for 
frankfurters was $11.58 and the high 
was $21.21. 

Skram invited member and non- 
member companies to send their ac- 
counting representative to the Con- 
ference meetings to help formulate 




















cost procedures that will aid in profit- 
able selling. 

James A. Gilker, attorney and labor 
consultant, urged the members to as- 
semble cost and productivity data. 
Without these facts management can 
never hope to negotiate intelligently 
with union representatives who have 
the services of a central organization 
with engineering and cost depart- 
ments. Gilker said that the packers’ 
contract problem is basically one of 
communications; the employe must 
feel that there is a community of in- 
terest between management problems 
and his own well being. 

MERCHANDISING: In a recent 
survey, 78 large supermarts reported 
that for the past three months over 
49 per cent of their total sliced bacon 
sales had been the thick-sliced prod- 
uct. This item has a flavor that should 
be merchandised by packers, advised 
C. E. Fessel of Fessel/Siegfriedt, Inc., 
Louisville. He reported that under 
the NIMPA regional billboard adver- 
tising program poster material is 
available for thick-sliced bacon. 

Chris Finkbeiner, NIMPA presi- 
dent, urged the members to make 
their views on pending legislation 
known to their representatives in Con- 
gress immediately. 

John Killick, NIMPA executive sec- 


retary, reported that the three major 
industry associations have scheduled 
a meeting to explore areas where they 
can work together. The meeting will 
take place in Denver sometime dur- 
ing April. 

On Saturday a sales training meet- 
ing was held by NIMPA’s director of 
sales training, Fred Sharpe, and the 
Accounting Conference heard C. A. 
Bastow, comptroller of The Cudahy 
Packing Co., discuss how timely profit 
and loss statements can help packing- 
house management. 

The region reelected Edward W. 
Olszewski, American Packing Co., St. 
Louis, as regional vice president, and 
Harry J. Reitz, Reitz Meat Products 
Co., Raytown, Mo., and E. Y. Lingle, 
Seitz Packing Co., St. Joseph, as re- 
gional directors. Ray Schweigert, 
Schweigert Meat Co., Minneapolis, 
was chosen as a new director. 


Step up Incentives, Says 
Premium Advertising Man 


“The slumping American economy 
will suffer through lack of aggressive 
sales stimulation unless consumers, 
dealers and salesmen are given extra 
incentives to produce extra sales, and 
unless promotions and promotional 
budgets are stepped up instead of 


cut back,” says Gordon C. Bowe, 
chairman of the Premium Advertising 
Association of America. 

His comments were made in a 
invitation to sales, advertising and 
merchandising men to attend the 
PAAA’s 25th anniversary Nation, 
Premium Buyers Exposition, to }e 
held April 14 to 17 at Navy Pier jp 
Chicago. 

Attendance at the show is limite 
to premium users and their advertis. 
ing agencies, 

The PAAA will hold its Premiup 
Advertising Conference at Navy Pier 
on Tuesday morning, April 15, with 
a panel of speakers headed 
George Clements, president of Jewel 
Tea Co. Attendance at the confer. 
ence is open to all businessmen ip 
terested in the field. 


Western Packaging Show 


With production costs still on the 
upswing, the Western Packaging and 
Materials Handling Exposition sched- 
uled for August 11-13 at the San 
Francisco Civic Auditorium will be 
especially welcomed by western man- 
ufacturers searching for new methods 
that will reduce expenses without 
sacrificing either quality or efficiency 
of production, says Clapp & Poliak, 
producer of the show. 
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} EQUIPMENT CO. 





i INLESS COSTS LESS 
200 Ua} LAD Yom 


gouge, finish, resistance to 
and details of 
Perhaps above all, stainless equipment 
depends on experience and 
reputation of the maker. Koch 
Stainless Steel Equipment often costs 
less than ordinary products. 
felephone or write to Koch for drawings 
ind prices. Professional 

designing service at no extra charge. 
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WARNER JENKINSON MFG., CO. 
2526 Baldwin St. 








CERTIFIED 
CASING 
COLORS 






¢ St. Louis 6, Mo. 



























The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 


less Steel. 

















here's an idea! 


If you're just lazy you can do 
your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do aD 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of all 
leading suppliers. 
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Construction of a new $250,000 
sausage plant in Marquette, Mich., 
for Vollwerth Marquette Co. is un- 
derway, and completion is expected 
by June 1, JosepH A. FisHeERr, presi- 
dent, announced. The plant is de- 
signed for an initial weekly capacity 
of 35,000 lbs., with expansion po- 
tential of double that amount. 

The firm also operates an exten- 
sive wholesale meat, margarine and 
allied items department, and facilities 
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for these have been incorporated in 
the new building. The frame plant 
now occupied by’ the company will 
be razed upon completion of the new 
structure, Fisher said. 

Architect for the new plant is Ev- 
cenE GyERsTAD of Marquette. The 
building will be of structural steel 
and block masonry construction with 
mosaic tile facade and generous ex- 
panses of glass. Interior surfaces of 
the plant will be of ceramic tile and 
concrete plaster, and floors of hard- 
ened concrete or tile. Insulation of 
the cooler areas will be 4 in. of Arm- 
song Armalite. Refrigeration doors 
are by Jamison, and Jamison neoprene 
fexible batten doors will be used be- 
tween coolers. 

Smoking will be done in three four- 
cage Atmos air-conditioned smoke- 
houses with wet and dry bulb con- 
trols and water damper. An Atmos 
smoke generator is provided. Product 
movement will be by collapsible rail 
cages, Refrigeration will be by one 
4x 4 and one 3 x 3 York compressor 
and one 5% x 5% Howe compressor 
with an ammonia recirculating sys- 
tm. Gebhardt stainless stee] enclosed 
lower units are in the coolers. 

The plan includes a specially-de- 


signed dual purpose blast chill cooler 














The Meat Trail... 


e ERE OR Barton 
Sse ane EOE 


MODERN NEW sausage plant for Vollwerth Marquette Co. is expected to be completed by 
June |. The Marquette (Mich.) firm distributes product in eastern half of Upper Peninsula. 


Upper Michigan Firm Is Building New Sausage Plant 


for quick chill of small products such 
as wieners and for conventional chill- 
ing of larger products. This room will 
be cooled by two Conditionair units 
with air velocity reduction system to 
prevent excessive drying during con- 
ventional chilling periods. 

Heat source for the building will 
be a high pressure, package-type, oil- 
fired boiler-burner unit. Year-around 
air conditioning will be provided. A 
casing storage room will be equipped 
with a humidifier and humidistat for 
constant humidity control. 

The Vollwerth Marquette Co. was 
formed in July, 1956, when the own- 
ers of Vollwerth and Co., Hancock, 
Mich., purchased the assets and op- 
erating facilities of the now-defunct 
Merchants Wholesale Meat Corp. The 
firm manufactures a complete line of 
sausage and smoked meat products, 
specializing in skinless frankfurters 
and ring bologna. Thirty persons are 
employed. Marketing area covers the 
eastern half of the Upper Peninsula. 

GrEoRGE VOLLWERTH is vice presi- 
dent of the company, and Rosert M. 
Linc is general manager. Other ex- 
ecutives are: ADORNO SALANI, sales 
manager; JERE B. STaFForp, general 
superintendent; ALFRED Hauser, sau- 
sage superintendent, and Cari 
PLOETZKA, truck superintendent. 


Fire Destroys Easter Hams 


Several thousand hams being proc- 
essed for the Easter holidays were 
destroyed March 16 by a fire of un- 
determined origin that roared through 
the third-floor smoke room of Blue 
Bird Food Products Co., Philadelphia. 
The blaze was confined to the smoke 
room and the roof above it. 
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‘No Profit’ So Danahy Firm 
Discontinues Hog Slaughter 


The Danahy Packing Co., Buffalo, 
N. Y., has discontinued the slaughter 
of hogs for an_ indefinite period, 
BarNEY LeFcowitTz, president, an- 
nounced. The high cost of hogs and 
other expenses and inability to realize 
a profit on the operation motivated 
the decision, he said. 

The company has been slaughter- 
ing 3,400 to 3,500 hogs a week. 
Danahy Packing will continue to man- 
ufacture sausage products, smoked 
meats and hams but will buy its pork 
cuts from other sources, probably in 
the Midwest, Lefcowitz explained. 
The company will retain its hog 
slaughtering facilities and may re- 
sume that operation if and when con- 
ditions change, he said. 

Danahy Packing discontinued cat- 
tle slaughtering about 1944. The 
company, now 70 years old, was pur- 
chased by Lefcowitz and his associ- 
ates early in 1954. 


21 Directors Are Named by 


Southern California Jobbers 


Members of the newly-elected board 
of directors of the Associated Meat 
Jobbers of Southern California, Los 
Angeles, are: 

JoserpH ARrouH, West Coast Meat 
Co., Los Angeles; Marion B. Ep- 
Monps, Davidson-Chudacoff Co., Cul- 
ver City; T. Russet Fretps, Western 
Packers, Los Angeles; JaMEs P. Gar- 
vin, Golden State Meat Co., Los An- 








TV VIEWERS in Western Washington were 
given complete tour of Milwaukee Sausage 
Co., Seattle, recently when firm was featured 
on KING-TV's "Richfield Success Story." 
Scott Easton, MC of television program, 
chats with operator above while camera is 
focused on cutting and packaging machine. 
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GRAND CHAMPION barrow of Eastern National Spring Market Hog Show, held at Balti- 
more Union Stock Yards, is admired by Homer Elder (left), hog buyer, and Theodore E. 
Schluderberg, president, The Wm. Schluderberg-T. J. Kurdle Co., Baltimore. Exhibited by 
John Strawbridge, Stewartstown, Pa., the grand champion was purchased by Esskay for $1.65 
per pound. Firm bought large percentage of show's prize-winnnig hogs, as is its custom. 


"TALA FLEET" 


of J. S. Hoffman Co., assembled at organization's Chicago headquarters, is 
inspected by Harry |. Hoffman (center, in dark overcoat), president, and members of exec- 
utive staff. Side panels of every vehicle are decorated with Tala imported Polish ham sales 
message. Hoffman firm has been a leading importer and distributor of canned meats and 
cheese for 50 years. The company also produces its own line of domestic items. 





SATURDAY DELIVERIES, special one-stop deliveries, credit and collection, and proper 
costing techniques were discussed at recent meeting of Chicago Association of Hotel and 
Restaurant Meat Purveyors, Inc. Speakers included (I. to r.): Harry Rudnick, secretary- 
counsel of association; Peter Schraeger, assistant purchasing agent, Pfaelzer Brothers, Inc.; 
Don Heyman, Bruss Provision Co.; association president Dederich Lunde, Lunde's Wholesale 
Meats, Inc., and Ellard Pfaelzer, president of Pfaelzer Brothers, Inc., all of Chicago. 
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THE 


geles; WILLARD GOLD, Quality Meg 
Bakersfield; ALBERT LEVIE, Elgg 
Meats, Los Angeles, and Max Mg. 
LIN, Trojan Market, Los Angeles, 

Also, Scorr METCALF, Crown Hp. 
tel and Restaurant Supply Co., Pag. 
dena; Harry Moses, Harry Mose 
Packing Co., Los Angeles; Ursan XN. 
PatMaNn, Urban N. Patman, Inc., Lo 
Angeles; R. M. Grirritu, R. C. Grif. 
fith Co., Long Beach; Cuester Hat, 
Omaha Meat Co., Long Beach; Ipy. 
ING HocuBerc, LeDel Meat Co., Los 
Angeles, and REGGIE JENSEN, Bridg. 
ford Meat Co., San Diego. 

Also, GABE Kaun, King Meat Pack. 
ing Co., Los Angeles; Ep Kuntxey, 
Central Meat Co., San Diego; Morrs 
M. Ratner, Ratner Bros. Meat and 
Provisions, Santa Monica; Harry M. 
Ray, Davidson Meat Co., Los Ap 
geles; Harvey Sawyer, Harvey Sav- 
yer Meat Co., Venice; H. J. Taney. 
BAUM, American Provision Co., Los 
Angeles, and O. K. (Buck) Weaver, 
Milstead Meat Co., Los Angeles. 


PLANTS 


Webb & Co., Inc., Helena, Ark, 
has acquired the plant of the bank- 
rupt Carroll Packing Co., Helena, 
and will operate the plant’s killing 
facilities within two months, WALTER 
E. WEBB, president, announced, He 
said the abattoir will be known as 
Webb Packing Co., an operational 
division of Webb & Co. The parent 
concern has distributed meat in Phil- 
lips County and surrounding areas 
for 42 years. An affiliated firm, Won- 
der State Foods, Inc., was established 
four years ago for the manufacture 
of “Delta Queen” brand sausage. 


Table Supply Meat Co., 1209-15 
Howard st., Omaha, Neb., is adding 
new coolers and freezers that wil 
triple the capacity of the plant, the 
firm has informed the NP. The e 
pansion program will cost an esti- 
mated $200,000. 


B & M Meat Co., Long Beach, 
Calif., has leased an additional 5,500 
sq.-ft. area in which to expand its 
sliced meat operation. 


New freezer equipment is being it- 
stalled by Gene Weber Wholesale 
Meats, Kirkwood, Mo. 


A $65,000 addition housing a new 
drying room and packaging room 
been completed by Bison Products 
Co., Inc., Buffalo, N.Y. 


A modern two-bed killing floor is 
under construction at the Diamond 
Meat Co., Kerman, Calif. A. L. (RED) 
D1aMonp expects to put the first cat: 
tle through about May 1. He kills 
Choice and Good grades of beef and 















supplie 
San F 
The 
begun 
plant 
cago. 
OATES 
ing CO) 
Prai 
Lincol: 
000 r 
frigera 
machir 


Fire 
of Wi 
ville, 

closed 
1 aN 
room, | 
are be 
Inc., § 
Nun 
0., ha 
NuNN 
wife, 

custo 
sing se 
Cit) 
Tenn., 
gin th 


Tesi 
Calif., 
new | 
quiren 
000. 1 
a Cry 
RENE 


An 
been 
State 
glass 





DEVEL 
in Tex 
at con 
ation | 
uels & 
depen 
tight 

inspec 
Ment, 








THE h 





NATIONAL PROVISIONER, MARCH 22, 1958 








y Meat 
ay Elgee 
x Mrz. 
eles, 
wn Ho. 
., Pas. 
Moses 
RBAN N, 
nc., Los 
C. Grit. 
R Hate, 
ch; Inv. 
50., Los 
, Bridg. 


at Pack. 
UHLKEN, 
Morris 
eat and 
RRY M. 
40s An- 
ey Saw- 
TANEN- 
10., Los 
VEAVER, 
eles. 


a, Ark, 
e bank- 
Helena, 
; killing 
W ALTER 
ced, He 
10WN as 
rational 
> parent 
in Phi 
i areas 
n, Won- 
ablished 
ufacture 
sage. 

1209-15 
; adding 
hat will 
ant, the 
The ex 
an esti- 


Beach, 
11 5,500- 


and. its 


eing in- 


‘holesale 


g a new 
oom has 
Products 


floor is 
)iamond 
. (Rep) 
first cat- 
He kills 


yeef and 


22, 1958 






supplies jobbers and brokers in the 
San Francisco-Oakland area. 


The Palmer-Oates Meat Co. has 
begun operations in its modern new 
plant at 2641 W. Madison st., Chi- 
cago. UrBAN PALMER and LEsTER R. 
OATES are principals in the purvey- 
ing concern. 

Prairie Maid Meat Products Co., 
Lincoln, Neb., has completed a $65,- 
000 remodeling program. New re- 
frigeration equipment and packaging 
machinery were installed. 


Fire destroyed the sausage plant 
of Winston GANDy, JR., at Doves- 
ville, N. C. The plant had been 
closed since the first of this year. 


A new sausage kitchen, curing 
room, beef cooler and assembly room 
are being planned by Max German, 
Inc., St. Louis. 


Nunn’s Zero Lockers, Blanchester, 
0., has been purchased from R. C. 
Nunn by VERNON WILSON and his 
wife, who will continue to offer a 
custom butchering and meat proces- 
sing service. 

City Rendering Co., Nashville, 
Tenn., is installing equipment to be- 
gin the manufacture of feather meal. 


Tesio Meat Co., Inc., Oakland, 
Calif., is remodeling its plant to meet 
new California state inspection re- 
quirements. Estimated cost is $20,- 
000. The company also plans to add 
a Cryovac operation, according to 
RenE R. GuERRA. 

A modern, new slaughterhouse has 
been put into operation at Montana 
State Prison. The concrete block and 
glass tile building, constructed en- 








: OF state meat inspection 
in Texas was topic of Sam Rosenthal (left) 
at convention of Texas Public Health Associ- 
ation in Dallas. Rosenthal, president of Sam- 
uels & Co., Dallas, is secretary of Texas In- 
dependent Meat Packers Association. At 
right is Dr. A. B. Rich, director of meat 
inspection service, Texas’ state health depart- 
ment, who was moderator of program. 

















tirely by prison inmates, cost about JOBS 

$26,000 for materials and is ap- 

praised at $125,000. Output is con- Dan C. Stowe has been named 
sumed at state institutions. executive vice president of Herman’s 


: Sausage Co., Tampa, Fla. 
Intercity Packing Co., Passaic, N. § ‘ i 


J., will add a boning operation in the Wilson & Co., Inc., Chicago, has 
near future. A new cooler, freezers announced the promotion of three 
and new loading facilities are being beef men. J. W. Taytor, formerly 
planned by the firm. Boston district beef manager, was 


John Morrell & Co. has announced transferred to the headquarters beef 
his -veciiak: aa ae Nake Sook City department where his duties will in- 
offices from 259 W. 14th st to 205. clude the handling of branch house 


a : 4 beef sales and distribution at the 
0 ave. ; N. 
7 Hillside ave., Hollis, L. I., N. Y. headquarters level. Epwarp C. Ots- 











Dutch Pantry, Inc., Selinsgrove, Pa., son, head cattle buyer at Kansas 
is installing an 8 x 8-ft. sharp freezer. City, has been appointed manager 
4 i 
we | ~ 
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NOW... RADIO EQUIPPED 
CATTLE BUYERS help assure the 
UNIFORM QUALITY of 


SIOUX LAND BEE: 


Up-to-the-second market information is 
an invaluable aid to our buyers for 
RIGHT BUYING at the RIGHT TIME! 
Another example of Sioux City Dressed 
Beef’s constant vigilance in maintaining 
the UNIFORM QUALITY of SIOUXLAND 
BEEF — no wonder that it’s “‘TOPS"’ in 
the nation! 


sotH 123 and TREIFE 















PHONE 8-3524...ASK FOR: 
JAMES KUECKER JAMES NEEDHAM 
JERRY KOZNEY 


Sioux Ciry Mressev keseer, inc. 


1911 Warrington Road SIOUX CITY, IOWA Teletype SY39 
U. S. Gov't. Inspected Establishment No. 857 
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No. 252 Stainless 
Steel Process 


Cooker 


‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. 





CHICAGO 36, ILLINOIS 











AROMIX CORPORATION 


1401-15 W. Hubbard St. « Chicago 22, Ill. © MOnroe 6-0970-1 
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of the newly-created Kansas (jy 
beef division, which consolidates the 
beef department and cattle buying, 
Rospert K. Downie has been aj. 
vanced to assistant manager of the 
Kansas City beef division in charge 
of the beef department. He formerly 
was assistant manager of the bee 
department. 


The appointment of W. C. (Bunz) 
Haase as swine specialist in the gen- 
eral provisions 
department of 
Swift & Com 
pany, Chicago, 
has been an. 
nounced by V.E, 
FRANZ, manager 
of Swift provi. 
sions operations, 
Haase is a Pur 
due University 
graduate with 14 
years of service 
as an associate in the agriculture re- 
search department at the Swift gen- 
eral office. In his new post, he wil 
devote full time to such activities as 
merit hog buying procedures and the 
promotion of meat-type hogs. 


KENNETH Horn has been named 
assistant purchasing agent for Stark, 
Wetzel & Co., Inc., Indianapolis, 


W. C. HAASE 


TRAILMARKS 


Roberts Meat Packing Co. will be 
one of the cooperating sponsors for 
the new daily women’s television 
show to be introduced March 24 on 
Station WVUE-TV in Philadelphia. 
The program, entitled “Modern Liv- 
ing,” will feature cooking instructions, 
with emphasis on low calorie foods. 
The invited studio audience will it- 
clude groups such as women’s clubs 
and service societies. 


A group of men affiliated with the 
Turkey Growers’ Association of North- 
ern California, traveling in a chat 
ered bus, visited the plant of Joplin 
Rendering Co., Joplin, Mo., last week. 
They told M. W. Harmon, manager, 
that they were interested in modem 
methods of rendering turkey viscera 
and feathers and had been informed 
that one of the latest and up-to-date 
plants is the Joplin concern. 


The Federal Cold Storage division 
of City Products Corp. has taken over 
a refrigerated warehouse at 4057 $. 
Halsted st., Chicago. The warehouse 
has a capacity of approximately 1+ 
500,000 cu. ft. 


A capacity crowd attended the 1 
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the New York Council of Whole- 
sale Meat Dealers, Inc., and the New 
York-Bronx Retail Meat & Food 
Dealers, Inc., in the Waldorf-Astoria. 


DEATHS 


TwyMAN Humpurey, 53, founder 
and former owner of Standard Foods, 
Inc., Louisville, died of a heart at- 
tack. The company, which processes 
frozen meat specialties, was sold 
several years ago and now is headed 
by S. G. Dasney. Humphrey started 
the business in 1932. 


Henry J. Hopper, 79, retired office 
manager for Swift & Company at 
Denver, died recently in La Jolla, 
Calif, He retired in 1951 after 43 
vears with Swift. 


Ben Campton, Western Figure 
For Half Century, Is Dead 


Ben W. CAaMPTON, 75, veteran of 
a half century in the meat packing 
industry, died 
suddenly in Los 
Angeles on 
March 15. He 
had served as 
Southern Cali- 
fornia representa- 
tive of the Wes- 
tern States Meat 
Packers _Associ- 
ation from the or- 
BEN CAMPTON gan iz ation’s 

. founding in 1946 
until January of this year and also was 
amanufacturers’ representative in the 
sale of meat packing industry equip- 
ment and supplies. 

Campton began his career as a 
salesman for The Cudahy Packing 
Co. in Los Angeles. After leaving 
Cudahy, he became manager of the 
Associated Meat Co. plant in Los 
Angeles and then manager of the 
Hardy Packing Co. in San Diego. 
Campton returned to Los Angeles to 

ome manager for Swift & Com- 
pany when Associated Meat Co. was 
sold to Swift. He resigned from Swift 
in 1933 to become a partner with the 
lte CLaupe SaFsTRoM in Sterling 
Meat Co. 

When Sterling Meat Co. was sold 
several years later, Campton became 
executive secretary of Meat Packers, 
Inc., the local packers’ organization 
in Los Angeles. He was elected presi- 
dent in 1945. Campton resigned from 
the organization in 1954. 

Campton was prominent in Vernon 
Rotary Club activities and also served 
asa member of the Los Angeles city 
board of health for several years. He 
's survived by the widow, PHYLLIS, 
4son and a daughter. 
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Soaking Vats 
St. John Stainless Steel Soaking Vats 


save on maintenance while meeting rig- 
id inspection standards. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


| 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JOHN & €9O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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THE RATH PACKING CO., WATERLOO, IOWA 











Meat Output Down; | 1% Below Last Year 


Production of meat under federal inspection last week declined after 
the previous week’s modest advance due to reduced slaughter of calves, 
hogs and sheep. Volume of output for the period at 352,000,000 Ibs. 
compared with 360,000,000 Ibs. for the week before, and was 11 per 
cent smaller than the 393,000,000 Ibs. produced in the same week of 
1957. Cattle kill, while steady with the previous week, numbered about 
37,000 head below last year. Hog slaughter, off by about 50,000 head for 
the week, lagged by about 100,000 head, or 8 per cent below last year. 
Estimated slaughter and meat production by classes appear below: 





BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
March 15, 1958 320 176.0 1,170 152.2 
March 8, 1958 . 320 176.0 1,220 158.7 
March 16, 1957 357 199.4 1,270 166.4 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's il. Ibs. Mil. Ibs 
March 15, 1958 9 12.5 225 11.0 352 
March 8, 1958 125 13.1 240 11.8 360 
March 16, 1957 149 15.9 237 11.6 393 


1950-58 i WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-58 LOW WEEK'S KILL: Cattle, 
37,677. 


154,814; Hogs, 641,000; Calves, 55,241: Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
March 15, 1958 1,000 550 234 130 
March 8, 1958 1,000 550 234 130 
March 16, 1957 1,002 559 234 131 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
March 15, 1958 190 105 103 49 40.9 
March 8, 1958 190 105 103 49 42.7 
March 16, 1957 190 107 101 49 15.6 45.6 











ALL MEAT ... output, exports, imports, stocks 


MEAT EXPORT-IMPORTS 


Exports of meat products from the 
United States in December decreased 
sharply from volume shipped out jp 
the same month of 1956. Imports 
were up, with the largest increase in 
beef. .mports of pork were up toa 
small degree. 

Exports of fresh or frozen beef and 
veal at 3,338,108 Ibs. were down 
sharply from 12,173,966 Ibs. shipped 
in December 1956. The outward 
movement of lard fell to 33,321,298 
Ibs. from December 1956 exports of 
47,897,570 Ibs. Exports of inedible 
tallow fell to 96,601,906 Ibs. from 
136,056,858 Ibs. in December 1956, 

On the import side, inshipments 
of fresh beef at 26,434,877 Ibs. were 
up many fold from the 2,852,007 lbs. 
a year earlier. Imports of canned and 
cooked hams and _ shoulders totaled 
7,824,028 Ibs. compared with 7,805, 
937 Ibs. a year earlier. The USDA 
report on exports and imports of meat 
products is as follows: 


Dec. Dee. 

Commodity 1957 1956 

EXPORTS (Domestic) Pounds Pounds 
Beef and veal— 
Fresh or frozen 

(except canned) ..... 3,338,108 12,173,960 


Pickled or cured 





CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
March 14 totaled 7,656,079 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
8,556,528 Ibs. in storage on February 
28 and 40,266,824 lbs. in storage on 
March 14, 1957. 

Lard stocks in Chicago on March 
14 were down by about 32,600,000 
Ibs. from a year earlier. 

Lard stocks by classes (in pounds) 
appear in the table below: 





percentage point from the week be- 
fore, the index on meats stood at 
104.6 per cent. This represented an 
increase of 6.1 points since the first 
week of the year and an advance of 
22.4 points over last year’s 82.2 re- 
corded for the same March week. 
The average primary market price 
index rose a small fraction to 119.6, 
also a new high. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


Mar. 14, Feb. 28, Mar. 14 . Wee 
ame $958 1967 State inspected slaughter of live 
P.S. Lard (a). 5,125,947 4,864,147 28,978,520 stock in California, January 1958-57, 
co te). Se tee 2 = ag. reported to Tux Narsonar Paovi- 
Lard (a) ... 118,832 118,832 4,610,202 SIONER: 
Dry Rendered 
OS eee ea 1,218,768 ——January——— 
Other Lard ... 2,131,300 2,689,000 1958 1957 
TOTAL LARD. 7,656,079 40,266,824 CaNIOe BEG ve isivcocviciececstess 38,949 45,259 
mt 2 Calves, head ..........---0+- 21,980 28,803 
(a) Made since Oct. 1, 1957 Be, BAM cia aes dks s sae Oe 22,346 22,552 
(b) Made previous to Oct. 1, 1957 WMGOG ys BORE 6.5 Bis occ oteks 34,852 42,755 


Meat Index At New High 


Meat and lard production for Jan- 
uary 1958-57 (in Ibs.) were: 


‘ “ : : SE eer ean ee 7,148,850 5,244,527 

P The a ee price hance at Pork and beef ........... 9,780,705 8.671.833 
; w } Lard, substitutes ......... 961,831 620,761 

or meat in the eek ende arc BROOD. 5. hike < owke Bie ohm 17,895,386 14,536,621 


11 was at a new high, according 
to the Bureau of Labor Statistics 
wholesale price index. Up almost one 


50 


As of January 31, 1958, California had 120 
meat inspectors. Plants under state inspection 
totaled 366, and plants under state approved 
municipal inspection totaled 53. 
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(except canned), ..... 1,114,206 — 1,469,535 
Pork— 
Fresh or frozen 
(except canned) ..... 447,901 652,538 
Hams and shoulders, 
cured or cooked . 2,266,662 1,893,258 
OUR ree ee 222,387 155,233 
Other pork, pickled, salt- 
ed or otherwise cured 2,505,888 4,787,215 
Sausage, bologna 
& frankfurters 
(except canned) ..... 262,568 217,541 
Other meats, except 
canned .........+++++++ 5,698,406 11,254,708 
Canned meats— : 
Beef and veal ........ 245,400 620,998 
Sausage, bologna & 
and frankfurters 378,242 1,087,471 
Hams and shoulders 112,252 122,423 
Other pork, canned 383,120 1,165,882 
Other meats and meat 4 
products, canned ...... 788,947 326, 664 
Lamb and mutton 
(except canned) ....... 42,547 73,111 
Lard (includes rendered a 
Wi FREE Hs Fhe nsbien ta 33,321,228 147,897,570 
Tallow, edible . _ 441,721 71,921 
Tallow, inedible ........ 96,601,906 136,056,858 
Inedible animal oils, n.e.c. 134,510 1638, 764 
Inedible animal greases 
and fats ............. 5,569,351 — 8,913,37 
IMPORTS— a 
Beef, fresh or frozen ...26,434,877 — 2,852,007 
Veal, fresh or frozen... 2,989,351 1,550 
Beef and veal, a 
pickled or cured ........ 1,846,855 656,68 
Canned beef 
(includes corned beef). 9,436,956 7,635,021 
Pork, fresh or 
chilled or frozen ...... 2,769,329 2,008,434 
Hams, shoulders, bacon ‘ 
and other pork? ...... 151,473 217 4 
Canned cooked hams 7 
and shoulders .......... 7,824,028 7,805,937 
Other pork, prepared ’ 
or preserved®........... 1,098,759 681,735 
Meats, fresh, chilled, , 
POMS kn wictacacchwuawes 599,853 19,800 
Meats, canned, rep. 
or preserved PP pee .... 2,823,160 77,1 
Lamb, mutton and oi 
cont: Wess E0):s 960,800 70,96: 
Tallow, inedible ........ 62,240 59,000 
Waliaw,” CdIDle: 05 ks cess (eects ee 





1Includes shortenings (chief weight anim! 


fat). 

2Not cooked, boned or canned or 
sausage, 

3Includes pork sausage. 


made int? 
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1956 
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12,173,966 
1,469,535 


652,538 


1,898,253 
155,283 


4,737,215 
; 217,041 
} 11,254,708 


] 620,98 
» 1,087,477 
; 122,423 
) 1,165,882 
r 326, 664 
7 73,111 
§ 147,897,570 
1 711,92 
B 136,056,888 
0 163,76 
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59 © 681,735 
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PROCESSED MEATS . . . SUPPLIES 





February Movement of Meats Into Cold 


OVEMENT of meats into cold 
storage during February slowed 
down considerably since January, and 
for the same month last year, ac- 
cording to a U. S. Department of Ag- 
riculture report. The scant 2,000,000- 


Storage Under Last Year, Below Average 


tories, about average for the month, 
reduced closing February holdings to 
116,214,000 Ibs. from 134,830,000 
Ibs. on January 31. February 28 
stocks of beef were about 88,000,000 
Ibs., or 77 per cent below last year, 














t 
U. S. COLD STORAGE MEAT STOCKS, FEBRUARY 28, 1958 
Feb. 28 Jan. 31 Feb. 28 5-Yr. av. 
1958 1958 1957 1953-57 
1,000 Ibs. 1,000 Ibs 1,000 Ibs. 1,000 Ibs. 
ON Ee ee oer or ree ee Cr ere ce ore 105,006 22,446 191,491 192,936 
Beef, in cure and cured ..........eecceeeeeens 11,208 12,384 12,685 9,904 
TINE sc U5 bie cc. ee Sn oaleiciess «a PhO Mee oe bubine 116,214 134,830 204,176 202,840 
frozen: 
a TE ete ENS TN EES 6,118 15,873 *, 
Eos cle cc ts Rene eee Enea ced Kea s COR Ae SS 48,118 70,994 ae 
RR ee a rey ere rer ces tc Pie 75,267 ) 78,821 ake 
NN a Gabe Lv fie oes W'e's xe'v'vdinele ae BESS 0 oe) A 6,8 97,027 rer 
SY SNR ORME oe oes vais va wtidacenee epee 181,580 163,356 262,715 370,294 
Pork, in cure and cured: 
EE er race sy a.60 cas os bikin 0 heed 8,307 10,348 13,511 Base 
SN NS EE 5 oc go's Sass sae cc cviv ls whashy.ce 6,366 7,575 10,858 *: 
TI TRON yo 5.0 0's wisiwin cen censnss obs bay 36,747 37,170 45,937 irre 
ME CUTS OEM fc ee ccc cc ccccccnsetenes 51,420 55,093 70,306 110,284 
ee eer ee eer eee ee Cee 233,000 218,449 333,021 480,578 
Ee eerie ere ore 9,825 11,913 15,947 16,084 
Lamb and mutton in freezer ............cceee 4,311 4,756 8,987 12,161 
Canned MeAts: 16 COOIET ©... 6s ce cect vcwcscsces 67,639 oe 209 72,315 59,872 
Total, all WIGKtH oss csiecccccccnvedeseusseee 430,989 429,157 634,446 771,555 i 
On. February 28, 1958, the government held in cold storage outside of processors’ hands 
2,346,000 Ibs. of beef and 2,710,000 Ibs. of pork. *Not reported separately previous to 1957. 





lb. increase in total meats stocks for 
the month brought total inventories to 
430,989,000 Ibs. by the close of the 
month from 429,157,000 Ibs. in stor- 
age at the close of January. Current 
meat holdings were also about 203,- 
000,000 Ibs. or 47 per cent below 
last year’s February 28 stocks of 634,- 
446,000 Ibs. and 341,000,000 Ibs., or 
about 80 per cent smaller than the 
five-year 1953-57 average of 771,- 
555,000 Ibs. 


The month’s decline in beef inven- 


and about 86,000,000 Ibs., or 76 per 
cent smaller than the average for the 
second month of the year. 

Pork stocks, up by about 15,000,- 
000 Ibs. since the close of January, 
totaled 233,000,000 Ibs. on February 
28. Such inventories compared with 
last year’s total of 333,021,000 Ibs. 
for the date and the five-year aver- 
age of 480,578,000 Ibs. The February 
1957 increase in pork holdings 
amounted to about 41,000,000 Ibs., 
with the average gain about 28,000,- 


000 lbs. for the month of February. 

The increase in the total for other 
meat at 6,000,000 Ibs. compared: with 
last year’s February gain of 1,000,000 
Ibs, and the average increase of 4,- 
000,000 Ibs. Veal stocks at 9,825,000 
Ibs. compared with 11,913,000 Ibs. at 
the close of January, 15,947,000 Ibs. 
a year earlier, and the average of 
16,084,000 Ibs. 

Lamb and mutton inventories down 
to 4,311,000 Ibs. on February 28, 
were among the smallest on record 
for the date and sharply below a 
year ago and the average. Canned 
meat inventories of 67,639,000 Ibs. 
compared with 59,209,000, 72,315,- 
000 and 59,872,000 Ibs., respectively, 
for the other dates and the average. 


State Meat Inspection In 
90 Oregon Plants; 23 Exempt 


Ninety Oregon slaughterhouses are 
now under the new state meat in- 
spection program, two of which are 
horse slaughter plants, the state agri- 
culture department has announced. 
City of Portland inspection covers 
three plants and federal inspection 
operates in ten establishments, includ- 
ing one horse plant. 

The state department of agriculture 
has granted exemption certificates to 
23 custom slaughter operations. The 
two remaining slaughter plants in the 
state are operating under area exemp- 
tion, which means they are so iso- 
lated that inspection costs would be 
excessive and that their sales are 
restricted to the immediate vincinity 
in which the plants are located. 
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y bungs: 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS ae eee oe (make) 
Pork sausage, bulk (Iel. Ib.) (el, 1b.) Whole Ground | (Le.1, prices quoted to manu- Export, 34 in, cut 1.1... 53@57 
Oe eS) | ee 4314 @46 Sacasaen cen 20 5 | facturers of sausage) Large, prime, 34 in “*""""38@40 
Pork saus., s.c., 1-Ib. pk.61 @65 Ne ae ne 41 re . Mod. peine: 04 fa... = 25@27 
Franks, s.c., 1-Ib. pk. ..66%2@71 Cominos seed ...... f | Beef rounds: (Per_set) on 7 all rrr: = = 
Cake. skinlecs. Mustard seed, ‘ws | ‘lear 35 mm es prow TE gucsoad ce fet Se bon 
1-Ib, package ........ 53 BNCY  vecrcececees « | Clear mm .00@1.15 4 es, apart yn 7 
Fool aa than 514%, @53 yellow Amer, ... 5 17 | Clear, mm 85@1.10 ee — visas tteees By 
Bologna, art. cas. bulk.431%4@46 Genteamus teeters eens 44 pons mm Le ie S runners, green ..... @25 
Bologna, a.c., sliced, Ke ii “ ‘ | Clear, mm. UG) Oo Sheep casings: > 
6-7 oz, pk, doz, .....2.97@3.24 Morocco, No. 1... 20 = Clear, 44 mm./up, ....1.95@2.50 26/28 aig i Fe oe 
Smoked liver, h.b., bulk .49%4 @53 area, Freee 3. Not clear, 44 mm./dn. 75@ 85 946 init... oss, oe 6.05@6.30 
Smoked liver, a.c.. bulk .42%4@45 Sap. Hee. ia és Not clear, 40 mm./up 85@ 95 22/24 mm. |... ........4.75@5.25 
Lag saus., smoked ..57 oa ere | Ne. jute SS es: Beef weasands: (Each) S099 tame: i. oc. 6 ceded 4.10@4.45 
New Eng. lunch spec. ..6344@76 No, 1, 24 in./up ... 14@ 17 5R/OO tl eee 2.70@3.35 
bee Eng. lunch spec., 9@4.92 SPICES No, 1, 22 in./up 10@ 15 1G/TGOAMs: 8s s.sis:eaateae 1 Soae. 30 
sliced, 6-7 oz. doz, ...3.99@4.92 
a ie 5 . - : ’ —_—S Beef middles: ee’ set) 
Olive loaf, bulk ........ 484% @55™% (Basis Chicago, original barrels, 
0. L. sliced, 6-7 oz. doz.3.11@3.72 bags, bales) Ex. wide. 2% | in./up. .3.! CURING MATERIALS 
Peer ne Semmes, bulk .04. Gee Whole Ground oe ae ieee int Nitrite of soda, in 400-Ib. Cwt. 
enper loaf, bulk ..... 62%4@ * ‘ ‘ ‘ Byers na. Bo 8 : 5 
Pr sliced. ices: doz. 3. aos. 80 a prime be a Narrow, 1% in./dn. ..1. o5@1: 15 vue cunend a seat 
Plekle & pimento loaf. .451%4@52 eunict psn ME : 45 Beef bung caps: (Each) nitrate of soda .......... 5.65 
P.&P., sliced, 6-7 oz. Chili, powder _ 45 Clear, 5 in./up ... 34@ 40 Pure refined powdered nitrate 
_. SG eee 2.96@3.60 Cuioves. Zanzibar... 64 69 Clear, 414-5 inch 29@ 32 O05 SOON as cas snewutat eases 65 
G@idaee. 33 is. 92 98 Clear, 4-4% inch 19@ 21 Salt, paper sacked, f.o.b. 
DRY SAUSAGE nen Ry 3.50 4.00 Clear, 3144-4 inch 15@ 16 Chgo, gran. carlots, ton 30.50 
(lel, 1b.) ; West Tatioe si 365 Not clear, 4% inch/up 18@ 21 Rock salt in 100-Ibs. 
teen: ch, hog bungs.1.04@1.06 East Indies ...... ay se Beef bladders, salted (Each) “ bags, f.o.b. whse, Chgo... 28.50 
EE isc swa wae eas 60@ 62 Mustard flour, faney .. Ty, ah/ ; io oe 18 Sugar: 
Mee 85@ 87 (ip GRR eee e 36 pe ge so ae 15 Raw, 96 basis, f.0.b..N. Y... 5.50 
MEE os sore cians 87@ 89 West Indies nutmeg .. 2.50 5%-6% inch, inflated.. 13 Refined standard cane 
ME BSD, eagich ese 91@ 93 Paprika, Amer. No. 1 .. 48 m : : gran, basis (Chgo.) ..... 8.70 
Salami. Genoa style ....1.04@1.06 Paprika, Spanish ... .. 65 Pork casings: (Per hank) Packers curing sugar, 100 
Salami. cooked ........ 5B@ 55 Cayenne pepper .... .. 62 Se set. GOW. 2 28k 4.65@4.89 Ib. bags, f.o.b. Reserve, 
Nelten ie lees ile dxs 88@ 90 Pepper: 20/82 MM. ..ceeccees eo Lie@.. 1060 2%  cccccccceses 8.55 
naga eames *98@1.00 Bede Ne. Foi. és 57 ee Se ere 3.65 0 Dextrose: 
Migs 5S eka ts 85@ 87 WING sie caidin sc wamin 46 50 | SOOO RMB. sc avaia dé 8.25@3.40 Cerelose. regular ........... 7.31 
Mortadella piviseteie,® én eR 59@ 61 a ay Rigen 37 404%, ce eee ere Pe 3.05@3.15 Ex-warehouse, Chicago ..... 7.46 
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BEEF-VEAL-LAMB... Chicago and outside 



























































CHICAGO 


March 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen, range (carlots, Ib.) 


Prime, 700/800 ..... None quoted 
Choice, 500/600 ..... Tn 
Choice, 600/700 ..... 46 @AT 
Choice, 700/800 ..... 46 @47 
Good, 500/600 ...... 45n 
Good, 600/700 ...... 444%,@45 
SE SE EE ae 36% 


Commercial cow 
Canner-cutter cow 





134% @35 


PRIMAL BEEF CUTS 
Prime: (Lb.) 
Rounds, all wts. .... 56% 

Trimmed loins, 

50/70 lbs. (lel) ...1.00@1.15 
Square chucks, 

70/90 Ibs. (Iel) . 45 
Arm chucks, 80 110. 43 
Ribs, 25/35 (lel) ... ‘85 @86 
Briskets (lel) ......39 @39% 
ee Cae 22 
Flanks, rough No, 1..21 @21% 

Choice: 
Hindgtrs., 5/800 ..... 53% 
Foreqtrs., 5/800 ...... 40% 
eS ee: 0 ee 54 
Tr. loins, 50/70 (lel).72 @S82 
Sq. chucks, 70/90 .... 45 
Arm chucks, 80/ 110. 43 
Ribs, 25/35 (lcl) . BS @62 
Briskets (ict) ...... 39 @39% 
wn 2, © Ss 0 00 22 
Flanks, rough No. 1..21 @21% 

Good (all wts.): 
AGREE. cicccccssescos sth Qin 
Sq. cut chucks ...... 48 @45 
Briskets @39 
Lanne kd amghe ts 66 @i4 
BR (os os ope nha epi sc @65 





COW & BULL TENDERLOINS 


Fresh J/L (C/C Grade Froz. C/L 

60@63..... Cow, 3/dn. .... 61 

80@85. oe Bre. ses > 70 

85@90..... Oo... 4/6; - 0008 75@80 
95@1.00... Cow, 5/up ..... 85@90 

95@1.00. ae | et, 85@90 

BEEF HAM SETS 

Insides, 12/up. Ib. 

Outsides, 8/up. Ib. 

Knuckles, 74%4/up, 


CARCASS MUTTON 


Choice, 70/down, Ib. ... 27% 
Good, 70/down, Ib. .... 25% 
n—nominal. 


b—bid. a—asked. 


18, 





1958 
BEEF PRODUCTS 











(Frozen, carlots, Ib.) 
Tongues, No. 1, 100's 31% 
Tongues, No, 2, 8 25 
Hearts, regular, 100’s 27 
Livers, regular, 35/50’s.31 @32 
Livers, selected, 32 be 40 
Lips, scalded, 100's 16 
Lips, unscalded, 100's. : 14% 
Tripe, scalded, 100's.. 10 
Tripe, cooked, 100's ... 10n 
eg Sore 9% 
eT og ere eee 9% 
a eg a 5Yy 

FANCY MEATS 
(lel prices) 

Seef tongues, corned... 28% 
Veal breads, 

Weer Se OR | sc ascu 70 

Be CD > cw eeiceen 9016 
Calf tongues, 1. Ib./dn. 20 
Oxtails, fresh, select ..28 @30 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter, cow (Lb.) 

meat, barrels ....... 47 
Bull meat, boneless, 

on, RES REF eae Fae 50 
Beef yg oat 

75/85%, barrels ..... 37 
Beef trimmings. 

85/95%, barrels .... 43% 
Boneless chucks, 

a Rarer res 48 
Beef cheek meat, 

trimmed, barrels ....38 @38% 
Beef head meat, bbls.. 33n 
Veal trimmings, 

boneless, barrels ....43 @43% 

VEAL—SKIN OFF 

(lel carcass prices, cwt.) 
Prime, 90/120 .....+ $ 54.00 
Prime, 120/150 ...... 54.00 
Choice, 90/120 ...... 50.00@51.00 
Choice, 120/150 ...... 50.00@51.00 
Good, 90/150 ........ 46.00@47.00 
Stand., 90/190 ....... 42.00@44.00 
Utility, 90/190 . 89.00@40.00 
Cell, COSI oie siccsevis 32.00@33.00 


CARCASS LAMB 


(lel prices, Ib.) 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Mar. 18 Mar. 18 Mar. 18 
STEER: 
Choice: 
500-600 Ibs. .........- $48.00@50.00 $48.00@50.00 $48.00@49.00 
GO00-T00 Whe. ...cccccoee 47.00@48.00 47.00@49.00 47.00@48.00 
Good: 
500-600 Ibs. .......... 46.00@48.00 46.00@47.00 boene | 47.5 
600-700 Ibs. ........+- 45.00@47.00 45.00@46.00 45.00@46. 30 
Standard: 
Sy WG. dcactonene 44.00@46.00 41.00@43.00 43.00@46.00 
cow: 
Standard, all wts, .... None quoted 40.00@ 41.00 None quoted 
Commercial, all wts. .. 38.00@40.00 39.00@40.00 * 40.00@'43.00 
Uillity, all wts. ..... 37.00@39.00 37.00@39.00 39.00@ 42.00 
Canner-Cutter ........ 32.00@37.00 35.00@37.00 37.00@40.00 
Bull, util. & com’! . 40.00@42.00 40.00@42.00 43.00@45.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 51.00@54.00 49.00@51.00 50.00@53.00 
Good: 
200 Ibs. down ........- 48.00@52.00 48.00@50.00 45.00@52.00 
LAMB (Carcass): 
Prime: 
4B-GE IDS, .ececcccces 47.00@50.00 None quoted 49.00@51.00 
i MG kc ped oosnees 44.00@48.00 None quoted 46.00@50.00 
Choice: 
45-B5 TDS. wccccccccves 47.00@50.00 47.00@52.00 00@51.00 
SE-GS IDS. cc ccsccccves 44.00@48.00 45.00@ 48.00 45.00@50.00 
Good, all wts. ....... 43.00@48.00 45.00@50.00 46.00@50.00 


MUTTON (Ewe): 


Choice, 70 Ibs./down... 24.00@28.00 
Good, 70 lbs./down . 24.00@28.00 
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28.00@30.00 
25.00@28.00 


28.00@30.00 
28.00@30.00 











NEW YORK 


March 18, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 


(le.1. prices) 

Steer: (Western, ewt.) 
Prime, carc., 6/700.$53,00@55.50 
Prime care., 7/800. 52.00@54.00 
Choice, carc., 6/700. 47.50@49.00 
Choice, care., 7/800. 46.50@47.50 
Good, care., 6/700.. 44.00@46.00 
Good, care., 7/800.. 43.00@45.00 


Hinds., pr., 700... 63.00@65.00 


Hinds., pr., 7/800.. 62.00@64.00 
Hinds., ch., 6/700.. 51.00@57.00 





Hinds., ch., 7/800... 51.00@54.00 
Hinds., gd., 6/700.. 48.00@51.00 
Hinds., gd., 7/800.. 47.00@50.00 
BEEF CUTS 
(1.e¢.1. prices, Ib.) 
Prime steer: 
Hindgtrs., 600/700 ...64 @67 
Hindqtrs., 700/800 ...638 @66 
Hindqtrs., 800/900 ..68 @b65 
Rounds, flank off ....55 @5s 
Rounds, diamond bone, 
flank off ...........56 @58 
Short loins, untrim. ..1.10@1,22 
Short loins, trim. ..... 1.32@1.44 
WON: Ged sue ese oes 21%@22% 
Ribs (7 bone cut) ...84 @87 
Asm ChUcks: «24... .%5. 45 @AT 
a ee ae 438 @46 
eer ee 25 @27 


Choice steer: 






FANCY MEATS 


(1.e.1, prices) 
(Lb, 
Veal breads, 6/12 oz. .....,., » 
+ ek: ee | Sere ban 
Beef livers, selected ......, 

















Beet  KidwOye. és 5.vcin ys ene 
Oxtails, %-lb., frozen 
LAMB 
(1.¢.1, careass prices, ewt,) 

; City 
Prime, 30/40 ........ $51.00@55,4 
Prime, 40, — Vibes 11.00@55.0) 
Prime. 46/05. .....%.;. 418. 00@53.0 
Prime, 55 63 BP 47.00@ 49. 
Choice, 30/40 ........ 51.00@54.0 
Choice, 40/45 ........ 10. 00@55,0) 
Choice, 45/55 ........ 46.010@52.0) 
Choice, 55/65. ..4...«s% 45.00@47,0) 
Geen. SOGe use sies 48.010@50,0 
Good, 40 ‘45 wee e eens 48. 00@51,0 
Good, G/Os 2.45.55 47.00@ 50,0) 

Western 
Prime, 45/dn. ........ 49.09@51.0 
Prime, 45/55 ........ 48.00@ 49.0 
Prime; 65/66... 00d ec 46.00@ 48,0 
Choice, 45/dn. ....... 48.00@51.0 
Choice, 45/55 ........ 46.00@48,00 
Choice, eee. 44.00@46.0 
O00, GRIGG: 5 ipa. chive 44. 00@4T. 
Good, 46/560: seccns 43.00@ 46.0 





VEAL—SKIN OFF 





Hindqtrs., 600/700 
Hindqtrs., 700/800 (1.c.1. careass prices) Western 
Hindqtrs., 800/900 Prime, 90/120 ...... $51.00@54.0 
Rounds, flank off .. Prime, 120/150 ...... 51.00@54.0 
Rounds, diamond bone, Choice 90/120 ...... 43.00@48.0) 
ee err ae Choice, 120/150 ...... 43.00@48.0) 
Short loins, untrim....68 S008; WOOO. oo. sets 40.00@ 44.0 
Short loins, trim. Good, 90/120 ........ 41.00@43.) 
SEP ee 21 %@22% Stand., 50/90 ........ 35.00@37.0 
Ribs (7 bone cut) ...60 @64 Stand., 90/120 ...... 36.00@38.0) 
pO eee 44 @46 Calf, 200/dn, ee 00 
Be PSE EEE aePE 438 @46 Calf, 200/dn., gd., . 37.00@39.0 
WAR UNG) fie inteevelcniesosks 24 @26 Calf, 200/dn., std.. .. 34,00@36.0 
NEW YORK RECEIPTS LOCAL SLAUGHTER 
CATTLE: Head 
teceipts reported by the USDA Week ended Mar. 15 ... 12,6 
Marketing Service, week ended Week previous ......... 12,67, 
Mareh 15, 1958, with comparisons: CALVES: 


STFER and HEIFER: Careasses 
Week ended Mar. 15 ... 8,014 


Week previous ......... 8,902 
COW: 

Week ended Mar. 15 ... 578 

Week previous ......... 1,076 
BULL: 

Week ended Mar. 15 ... 305 

Week previous i..4...+.. 276 
VEAL: 

Week ended Mar. 15 ... 9,025 

Week previous ......... 13,274 
LAMB: 

Week ended Mar. 15 26,221 

Week previous ......... 30,581 
MUTTON: 

Week ended Mar. 15 ... 936 

Week previous ......... 577 
HOG AND PIG: : 

Week ended Mar. 15... 10,316 

Week previous ......... 11,883 
BEEF CUTS: Lbs. 

Week ended Mar. 15 ... 202,219 

Week previous ......... 270,817 
VEAL AND CALF CUTS: 

Week ended Mar. 15 6,097 

Week previous ......... 3,041 
LAMB AND MUTTON: 

Week ended Mar. 15... 9,723 

Week -previous:......... a 
PORK CUTS: 

Week ended Mar. 15 606,147 

Week previous ......... 811,790 
BEEF CURED: 

Week ended Mar. 15 ... 13,521 

Week previous ......... 15,522 


PORK CURED AND SMOKED: 


Week ended Mar. 15 ... 237,364 

Week previous ........ - 263,919 

COUNTRY DRESSED MEAT 
VEAL: Carcasses 

Week ended Mar. 15 ... 9,903 

Week previous ......... 12,653 
HOGS 

Week ended Mar. 15 ... 9 

Week previous ......... 7 
LAMB: 

Week ended Mar. 15... 212 

Week previous ......... 285 
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Week ended Mar. 15... lA 


Week previous ......... 11,877 
HOGS: 

Week ended Mar. 15... 54% 

Week previous ......... 54,210 
SHEEP: 


Week ended Mar. 15 ... 33,8 
Week previous ......... 34,44 


CANADIAN 
SLAUGHTER 
Inspected slaughter 
livestock in Canada in Feb 
ruary, 1958-57 compared, 
as reported by the Cans 
dian Department of Agi 
culture: 


Feb. Feb. 

1958 1957 

Head Head 
Carle «is aK 135,427 138,115 
eee 35,582 40,618 
Bere ee sia5 419,725 424,994 
Mean 3,55 ae 25,774 30.3 


Average dressed weights 
of livestock slaughtered if 
February 1958-57 were: 


Feb. Feb. 

1958 1957 
Cattle .s.6s. 519.5 Ibs. 512.4 Is 
Gatves: 5.8 138.5 Ibs. 134.0 lbs. 
ere 161.1 Ibs. 160.3 Ibs 
Sheep ...... 46.3 Ibs. 47.2 Ibs 


INT. IOWA, S. MINN. 
Receipts of hogs and sheep 


at interior marnetn 
Hog: Shee? 
1,145,200 10038 
‘111452'500 125,10! 
121; 


1,290,500 


Feb., 1958 
Jan., 1958 
Feb., 1957 
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Le Fiell All-Steel 
Gear-Operated Switch 














, ewt,) 
City 

1 .00@ 55,00 
1 .00@55.0 
8 .00@53.0 
7 0049.0 
1 .00@54.0 
10. 00@ 55,0) 
16. CO@52.0) 
L. 00@ 47.0 
18. 10@50.0 
{8 OO@51.0 
+7 .00@ 50,00 


Western 
19.09@51.0 
418 .00@ 49.00 
$6.00@48,0) 
48. 00@51.0 
46.00@48,00 
44.00@46.00 
44. 00@47,0) 
43.00@ 46.00 


OFF 


Western 
51.00@54.0 
51.00@54.0 
43,00@48.(K 
43.00@48.0) 





; 1) 
37.00@39." 
34.00@ 36.0 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more oo a no more — 
time lost for g track breakd 


The safe a acaiatingl dheas gives you pos- 
Itive control, as the switch is fully ‘‘closed" 
or fully “opened.” 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or Yo” x 
244", Ya" x 3” or 1-15/16” round rail. 





Write: 
le Fiell 


Company 
1471 Fairfax Ave., San Francisco, Calif. 
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THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


0) Check is enclosed 


CZ) Please mail me invoice 


Name 





Street Address 





City 





Zone State 





Company 





Title or Position 





a 
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STOCK PRINTS 
for -SPEEDY | 


SERVICE 


NAME—ADDRESS—INGREDIENTS 
INSPECTION SEAL 


AT NO EXTRA 
PLATE CHARGE 


Call or Write for Particulars 
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COTTON SAUSAGE BAGS 
OF ALL TYPES! 


Standard 5» < COMPANY 


WAlInut 3-7618 HOUSTON, TEXAS P. O. Box 1052 


























































































From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, March 19, 1958) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
eee Srey 50a 
aA Oy. See 4 
48@48\% 14/16 47% @48%4 
beset EMD <éo-0-0 99.5601 
eee rr 48 
OD sd05.0'00 608 DEE. 63500 vae 48 
a | 45 
errs oe, See 44 
| ows |) eae ss 42% 
Tk ones Sa, 26 ER. oie TAM 
PICNICS 
F.F.A. or fresh 
Ao 
30@30% 
- > ae 
2B%n ...... 10/12 
27Y%n ...... 12/14 
A 8/up, 2’s in. ..... 27% 
FAT BACKS 
Frozen or fresh Cured 
6K0 0% VR Paver 10%n 
cC—O—ES, SE cicoxae can 11 
OS Sa ROSES: cccescces 12% 
er BRIBE ic ccc00ecce 13% 
Mn, , aup'vn 0s SEPED Qucccaaee 4 
tt re | rr 15% 
BEEDD: 0 dws t ts SRE es 15% 
a SED os0 ccaess 15% 





n—nominal, b—bid, a—asked. 





BELLIES 

F.F.A. or fresh Frozen 
Lt ae | SRP RCE eS 374on 
SAE Je re 374en 
EE Seay Miers rey 37% 
36%@37 ... 12/14 ... 36%@37 
PRP PEE 14/16 ... 3544 @36 
SD 56 san ak POSED cscvcnase 34% 
Re eae Vo. 32%n 
Gr. Am., froz., fresh D.S. clear 
ae ily | Ree eee 26%4n 
oe Rae __ ¢, SORES 26@26% 
BUR sp 0ccbe NE ences 25@25% 
er ee Bh <0 2 08enx 244n 
ee DOPED scncceves 24% 
re are 21% 


FRESH PORK CUTS 
Job Lot Car Lot 


50@51.. Loins, 12/dn. ..... 48% 
48%, @49 Loins, 12/16 ...... 47% 
46@47.. Loins, 16/20 ...... 46 
43%4,@44 Loins, 20/up ...... 431% 
45@46.. Butts, 4/8 ........ 42% 
388@390.. Butts, 8/12 ....... 37 
37@38.. Butts, 8/up ...... 37 
44@45.. Ribs, 3/dn. ........ 43% 
ee REE ccee esas 37% 
re et eee 27 


OTHER CELLAR CUTS 
Frozen or fresh Cured 
Sr Square Jowls ...... unq. 
18@18% Jowl Butts, Loose... 18n 
18%n... Jowl Butts, Boxed.. unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 


FRIDAY, MARCH 14, 1958 


Open High Low Close 
Mar. 12.57 12.65 2.52 
May 12.17 12.25 12.15 12,22 


July 12.07 12.15 12.05 12.15 
Sept. 11.97 11.97 11.97 11.97 
Oct. 11.70 11.80 11.80 11.80 
Sales: 3,920,000 Ibs. 
Open interest at close Thurs., 
Mar. 13: Mar. 82, May 401, July 
298, Sept. 64, and Oct. 39 lots. 





MONDAY, MARCH 17, 1958 
Mar. 12.60 12.90 12.57 12.72 


-90 

May 12.25 12.40 12.25 12.37 
-30 

July 12.15 12.30 12.15 12.25 

Sept. 12.05 12.07 12.05 12.05 

Oct. Vinge 11.87b 


Sales: 7,640,000 Ibs. 

Open interest at close Fri., Mar. 
14: Mar. 61, May 398, July 295. 
Sept. 64, and Oct. 39 lots. 


TUESDAY, MARCH 18, 1958 
May 12.40 12.40 12.27 12.30b 
July 12.20 12.20 12.15 12.15 
Sept. 12.00 12.00 11.95 11.95 
Oct. 11.85 11.85 11.80 11.80a 

Sales: 2,520,000 Ibs. 

Open interest at close Mon., Mar. 
17: Mar. 13, May 417, July 286, 
Sept. 64, and Oct. 39 lots. 


WEDNESDAY, MARCH 19, 1958 
May 12.25 12.35 12.20 12.22 
9 





12 12.15 
2.00 11.95 12.00 
TE 11.80 
Sales: 2,240,000 Ibs. 

Open interest at close Tues., 


Mar. 18: May 429, July 286, Sept. 
65, and Oct. 40 lots. 


THURSDAY, MARCH 20, 1958 
May 12.80 12.32 12.15 12.22 
July 12.10 12.12 12.00 12.07a 
Sept. 11.95 11.95 11.82 11.87 
Oct. 11.77 11.77 11.62 11.67a 

Sales: 2,750,000 Ibs. 

Open interest at close Wed., Mar. 
19: May 426, July 286, Sept. 65, 
and Oct. 40 lots. 


54 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


March 18, 1958 
(lel, Ib.) 


Hams, skinned, 10/12 .. 51 

Hams, skinned, 12/14 .. 491% 
Hams, skinned, 14/16 .. 49% 
Picnics, 4/6 Ibs. ....... 31% 





Picnics, 6/8 lbs. . in Y 
Pork loins, boneless ....70 @T5 
Shoulders, 16/dn. loose. 37 
(Job lots, Ib.) 
4 Pe eee 16 @16% 
Tenderloins, fresh, 10's.78 @s8s0 








Neck bones, bbls. 19 
Ears, 30's .. Giies 18 
Feet, sc, Dbbis. ........ @lj 

CHGO. PORK SAUSAGE 


MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 24 
Pork trimmings, 

50% lean, barrels ....25 @25% 
Pork trimmings, 

80% lean, barrels ....39%@40% 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 28 
Pork cheek meat, 

DAFPOIG. 45.000 00s Semen 38 @38% 


PACKERS' WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 
NE nas i pas BE 08 $15.50 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago ..... 15.00 
Kettle rendered, 50-lb. tins, 
ec ECMO” cccccccccse 16.50 
Leaf, kettle rendered tierces, 
f.0.B. CRICRZO ...cveccees 17.25 
eS eer ree 25 


Standard shortening, 
i, Me SD ag at ocleeres 2 
Hydro, shortening, N. & 8S... 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 

D. R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Mar, 14..12.60n 11.75n 14.00n 
Mar. 17—12.75n 11.75a 14.00n 
Mar. 18..12.55n 11.50a 13.75n 


Mar. 19..12.57%n 11.42%n 13.75n 
Mar. 20..12.50n 11.50n 13.75n 








PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS HOG MARGINS TAKE SIZEABLE CUTS 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Hog prices, soaring at a rate that markups in pork wer K, 
not able to match, resulted in sharp cut-backs in cut. 
margins this week. The plus margins on light hogs wer 
reduced after last week’s small gain, while the miny 4A 


results on the two heavier classes were further depressed, 


—180-220 Ibs. — —220-240 lbs.— —240-270 thy 
Value Value Value 
per perecwt. per percwt. per percent. 
ewt. fin. ewt. fin. ewt. fin, 'O 
alive yield alive yield alive yield l 
BOOM (CBU di csereccsecs $14.56 $20.73 $13.79 $19.24 $13.61 $igy 
Fat cuts, lard ........ 6.35 9.07 6.40 9.01 5.99 83 
Ribs, trimms., etc. ... 2.53 3.65 2.39 3.35 2.18 86 
Cost of hogs oe ++ $21.19 $21.60 $21.40 . 
Condemnation loss .... 10 10 -10 “EF 
Handling, overhead ... 1.65 1.50 1,35 
TORAE: CE cscccvacs 22.94 32.77 23.20 32.44 22.85 812 
TOTAL VALUE ...... 23.44 33.58 22.58 31.60 21.78 2 


Cutting margin 


ooo +S 50 +8 .76 $ 62 -—$ .84 —$1.07 —$14 
Margin last week...+ .75 + 1.07 - & q 


23: — 81 — een . 8B 





PACIFIC COAST WHOLESALE PORK PRICES ~ 


Los Angeles 


Mar. 18 
FRESH PORK (Carcass) 


(Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 


San Francisco No. Portland 2C 


Mar. 18 Mar. 18 
(Shipper style) (Shipper style) 
$36.00@38.00 None quoted 





120-180 Ibs., U.S. No. 1-3.$35.00@36.50 34.00@36.00 $34.00@35.50 
FRESH PORK CUTS, No. 1: ER 
LOINS: 
i. + veskenctpoe 52.00@57.00 58.00@60.00 56.00@60.0 
| NS eri 52.00@57.00 60.00@62.00 57,00@61. 
| ee 52.00@57.00 56.00@60.00 57.00@62.0 
PICNICS: (Smoked) (Smoked) (Smoked) Al 
ere ry. 64 6 9 .k4-va seas 35.00@39.00 36.00@40.00 38.00@41.0 
HAMS: 
CE Sree ere 56.00@59.00 58.00@62.00 57.00@63.0 
BPE TONS bcs 5:0cus sen 56.00@62.00 56.00@58.00 56.00@61.0 
BACON “‘Dry’’ Cure, No. 1: /EE 
Sk SPC - 50.00@62.00 58.00@62.00 52.00@56.0 
See 49.00@59.00 56.00@60.00 51.00@4.0 
SUPE REG, oon k acs se en's 47.00@56.00 52.00@58.00 48.00@52.0 
LARD, Refined: Pl 
Fi, CRERONE oi sis es 19.00@ 21.25 21.00@ 22.00 17.00@19.0/ 5 
50-lb. cartons & cans... 16.25@20.75 20.00@21.00 None quoted * 
ees rae es 16.00@ 20.25 18.00@20.00 14.00@17." 





N. Y. FRESH PORK CUTS 


March 18, 1958 


City 
Box lots, ewt. 


Pork loins, 8/12 ....$54.00@57.00 
Pork loins, 12/16 .... 53.00@58.00 


Hams, sknd., 10/14 52.00@57.00 
Boston butts, 4/8 ... 44.00@48.00 
Regular picnics, 4/8.. 32.00@35.00 
Spareribs, 3/dewn . 44.00@48.00 
(Le.1l. prices, cwt.) Western 

Pork loins, 8/12 ..... 51.00@55.00 
Pork loins, 12/16 .... 51. 
Hams, sknd., 12/16 .. 5% 
Boston butts, 4/8 .... 43. )46. 

Pienics, 4/8 ......... 32.00@35.00 
Spareribs, 2/down . 44.00@47.00 


N. Y. DRESSED HOGS 
March 18, 1958 
(Heads on, leaf fat in) 


50: to 76M. ...... $33.50@36.50 

m-20: Soe IDS. ou. .ds 1@36.50 
100 to 135 ibs.. ..... 50@36.50 
125 to 150 Ibs. ...... 33.50@36.50 


CHGO. WHOLESALE 
SMOKED MEATS 


March 18, 1958 


Hams, skinned, 14/16 Ibs... (Av. 
wrapped 57 
Hams, skinned, 14/16 Ibs., 










ready-to-eat, wrapped ......58 
Hams, skinned, 16/18 Ibs.. 
a ery eres | 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ......58 
Bacon, fancy trimmed, brisket 
off, 8/10 lIbs., wrapped ..... 48 


Bacon, fancy sq. cut seed- 
less, 12/14 lbs., wrapped ....46 
Bacen, No. 1 sliced 1-lb. heat 
seal, self-service, pkge. 





HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi: 0, 
cago for the week ended 
Mar. 15, 1958 was 17.6, the 
U. S. Department of Agr: 
culture has reported. This lAf 
ratio compared with the 
17.6 ratio for the precet- 
ing week and 13.3 a yeat G 
ago. These ratios were cil 
culated on the basis of No 
3 yellow corn selling 
$1.189, $1.170 and $1.29 ae 
per bu. during the three 
periods, respectively. | 


BY MONTHS RATIOS 


Hog and corn prics— 
at Chicago and _hog-com oA 
price raatios by months: 





Ratios 

Barrows No. 3. based! 
and Corn barrow | 
gilts av. yellow ani , 


per cwt. per bu. _ silts 
Feb. 1958 $20.12 $1.128 178 
Jan. 1958 19.11 1.108 =-:12 
Feb. 1957 17.17 1.275 135 
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BY-PRODUCTS ...FATS AND OILS 


BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, March 19, 1958 


BLOOD 
Unground, per unit of 
Memmewse, POM ia ccc seat cows 8.00@8.25n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 

Low test 

Med. test 

High test 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged .$105.00@110.00 
50% meat, bone scraps, bulk ... 102.50@107.50 
digester tankage, bagged .. 
% digester tankage, bulk .... 
% blood meal, bagged 
Steam bone meal, bagged 
(specially prepared) 


90.00 
60% steam bone meal, bagged. 85.00@ 90.00n 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit ammonia .........0.000. +5.25@5.50 
Hoof meal, per unit ammonia ...... +5.75@6.00n 


DRY RENDERED TANKAGE 
Low test, per unit prot. .......... 1.85@1.90n 
Med. test, per unit prot. ............ 1.80@1.85n 
High test, per unit prot. ............ 1.80@1.85n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), 
Cattle jaws, feet (non-gel.), ton.... 
Trim bone, ton 
Pigskin (gelatine), : 
Pigskins, (rendering), piece 


ANIMAL HAIR 

Winter coil dried, per ton 
Summer coil dried, per ton ....... *25. 00@30.00 
Cattle switches, per piece 8@4 
Winter processed (Nov.-March) 

gray, lb. 9n 
Summer processed (April-Oct.) 

gray, Ib. 5@6n 





TALLOWS and GREASES 


Tuesday, March 18, 1958 











The inedible tallow market in the 
Midwest was quiet generally, as both 


buyers and sellers more or less took 


to the sidelines. Only a few tanks of 
bleachable tallow sold at 8c, c.a.f. 
Chicago. Bleachable fancy tallow was 
bid at 8%c, c.a.f. East, and buying 
interest on choice white grease, all 
hog, was apparent at 9@9%c, same 
destination; sellers asked 9¥%c on the 
latter. Edible tallow was offered at 
12c, Chicago, and at 11%@11%c, 
f.o.b. River points. 

The market on Monday of the new 
week was extremely quiet as to sales. 
Some buying inquiry was noticeable 
on a basis of 8c, c.a.f. Chicago, on 
bleachable fancy tallow, with offer- 
ings held fractionally higher. Special 
tallow and B-white grease were bid 
at 7¥ac, and yellow grease at 7@7%&c, 
c.a.f. Chicago. Bleachable fancy tal- 
low was bid at 8%@8%%c, delivered 
New York, and product considered. 
The same material was held fraction- 


ket was inclined to easiness, with 
product offered at llc, f.o.b. River, 
and at 11%4c, Chicago. 

On Tuesday the inedible market 
was firm, and buying inquiry was at 
steady levels, with sellers asking frag 
tionally higher. Bleachable fancy tab 
low was bid at 8c, c.a.f. Chicago, but 
was held at 8%@8%c. Reports were 
that some material moved at 8%, 
c.a.f. Chicago, but confirmation was 
lacking. Prime tallow was bid at 7%g, 
special tallow and B-white grease at 
71ac, also c.a.f. Chicago. Yellow grease 
was bid at 7%c, c.a.f. Avondale, and 
at T4@Tc, caf, New York. Spe 
cial tallow was bid at 8c, c.a.f. Avon 
dale, and c.a.f. East. 

Choice white grease, all hog, was 
available at 9¥%c, delivered New York, 
with bids at 9c. Bleachable fancy tak 
low was bid at 844c, c.a.f. Avondale, 
and at 8%@8%c, c.a.f. New York. 
Original fancy tallow was offered at 
8%c, c.a.f. East, or c.a.f. Avondale, 
The edible tallow market was quiet, 
and some material was offered at Lle, 
f.o.b. River, and at 11%4c, Chicago, 


Buying inquiry was fractionally lower. 


ally higher. The edible tallow mar- TALLOWS: Tuesday’s quotations; 


*Delivered. tce.a.f. East. n—nominal, a—asked. 





DARLING & COMPANY | 


Truck ... as near 
as your phone 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 

P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 

ONtario 1-9000 

P.O. Box 2218, Brooklyn Station 
CLEVELAND 

VAlley 1-2726 

Lockland Station 

CINCINNATI 

Waucoma 500 

P.O. Box 500 

ALPHA, IOWA 

Elgin 2-4600 

P.O. Box ‘97 Ry 

j CHATHAM, ONTARIO, CANADA 


- or your local 


DARLING & COMPANY 


Representative 





eee contact 


your local DARLING Representative, or phone 
collect to the DARLING & COMPANY plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 


you money and space, and help keep your premises 
clean. 





And remember—if 76 years’ experience in serving, 
the meat industry can help you solve a problem of any 
kind, we'd like to help you . . . at no cost. 





Animal By-Products 
for Industry” 
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cy} Re} :] 


with its NEW MODEL No. 52 Inject-O-Cure Bacon Curing Machine 





See Va @ «0 








GLOBE'S PROCESS GIVES 
2% TIMES LONGER 
PENETRATION CYCLE 





+’ GLOBE 


Representatives for Europe and the Middle East: Seffelaar & Looyen. 90 Waldeck Prymontkade. The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St.. New York 1, N.Y.. U.S.A. 














edible tallow, llc, f.o.b. River, and 
11%c, Chicago basis; original fancy 
tallow, 8¥%c; bleachable fancy tallow, 
8c; prime tallow, 7%c; special tallow, 
T¥c; No. 1 tallow, 7¥c; and No. 2 
tallow, 6%c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all hog, 8c; 
B-white grease, 7'ec; yellow grease, 
7@7¥%c; house grease, 6%c; and 
brown grease, 6%@6'%c. Choice 
white grease, all hog, was quoted at 
Dec, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Mar. 19, 1958 

Dried blood was quoted today at 

$7@$7.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7.25@$7.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.65 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAR, 14, 1958 


Prev. 
Open High Low Close close 
Mar. . 15.15b 15.38 15.27 15.31 15.20b 
May . 15.44 15.58 15.44 15.57 15.40 
July . 15.49 15.60 15.48 15.59 15.43 
Sept. 15.10b 15.32 15.19 15.30 15.10b 
Oct. . 14.95b 15.08 15.04 15.04 14.95b 
Dee. .... 14.95b 15.00 15.00 15.08b 14.90b 
Jan, .... 14.95n ime ine 15.00n 14.90n 
Mar. .... 14.95b 14.95b 14.90b 
Sales: 207 lots. 
MONDAY, MAR. 17, 1958 
May .... 15.64 15.95 15.60 15.95 15.57 
July .... 15.55b 15.98 15.65 15.98 15.59 
Sept. 15.25b 15.55 15.35 15.58b 15.30 
Oct. 15.05b 15.35 15.18 15.35 15.04 
Dee. .... 15.00b 15.26 15.15 15.38b 15.08b 
Ss |e eee -+. 15.388n 15.00n 
. «++ 14.95b 15.30 15.20 15.30 14.95b 
Sales: 380 lots. 
TUESDAY, MAR. 18, 1958 
May .... 15.95 15.95 15.75 15.79b 15.95 
July .... 15.92 15.92 15.77 15.81 15.98 
Sept. ... 15.55 15.55 15.45 15.55b 15.58b 
@et. .... 15.15b 15.30 15.28 15.34b 15.35 
Me 3555 Ss scciss 15.30b 15.33b 
Jam. .... 15.20n 15.30n 15.33n 
Mar. .... 15.15b 15.20b 15.30 
Sales: 201 lots. 
WEDNESDAY, MAR. 19, 1958 
May .... 15.78 15.89 15.71 15.81 17.79b 
July .... 15.78 15.91 15.74 15.82 15.81 
Sept. ...15.40b 15.59 15.48 15.53 15.55b 
@et. .... 15.18b 15.36 15.25 15.25 15.84b 
Dee. .... 15.15b 15.35 15.22 15.22b 15.30b 
eee | 7 ees an 15.20n 15.30n 
Mar. .... 15.15b 15.15b 15.20b 
Sales: 163 lots. 
VEGETABLE OILS 
Wednesday, March 19, 1958 
Crude cottonseed oil, f.o.b. 
EE as Lada L Goes ob CR onto acase ss 133n 
EERIE DRE RE 13% 
SEE, Sie ain ws< bliss kuche deena stss 13% 
Cern oil in tanks, f.o.b. mills .... 14 
Seybean oil, f.o.b. Decatur ........ lla 
Peanut oil, f.o.b. mills ........... 16%n 
Coconut oil, f.o.b. Pacific Coast ... 138% 
Cottonseed foots: 
Midwest and West Coast ........ 15%@ 1% 
Se Rawk eheshooaueweseeS be keebae 1%@ 1% 
OLEOMARGARINE 
Wednesday, March 19, 1958 
White dom. vegetable (30-lb cartons) 27 
Yellow quarters (30-lb cartons) .... 28 


Milk churned pastry (750 Ibs., 30's) .24144@26 
Water churned pastry (750 Ibs., 30's) .23%,@25 
Bakers drums, ton lots 





See Tee Ee 21% 
Wednesday, March 19, 1958 
Prime oleo stearine (slack barrels) .. 12% 
Extra oleo oil (drums) ............ 18% @18% 
Prime oleo oil (drums) .............. 18 @18% 
m—nominal, a—asked, b—bid, pd—paid. 
58 








HIDES AND SKINS LI 





Trading on big packer hides com- 
paratively light up to midweek at 
generally steady prices—No signifi- 
cant price changes on small packer 
and country hides—Limited action on 
calfskins and kipskins at firm prices— 
Sheepskins also steady with last week. 


CHICAGO 


PACKER HIDES: Upwards of 35,- 
000 hides sold this week, all selections 
selling at prices steady with last week, 
with most trading taking place on 
Monday and Tuesday. Sales during 
the week, all steady, included heavy 
native steers at 9c for Rivers and at 
9%4c for Northerns, light native steers 
at 15%c for Rivers, 7%c and 7c re- 
spectively, for butt-branded and Colo- 
rados, Heavy native cows were listed 
at lle for Rivers and branded cows 
at 9%c for Rivers. 

Compared with last year, hides 
varied unevenly, with wider price 
ranges more in evidence. Heavy 
Northern calfskins were sharply lower 
than a year ago. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hide 
prices remained nominally unchanged 
with last week’s established levels. 
The 60-Ib. average was quoted at 9c 
nominal, and the 50-Ib. at 12c nomi- 
nal. Calfskins, all weights, were 
quoted at 29c nominal, as were kip- 
skins, all weights, at 25c. These se- 
lections averaged much in line with 
quotations a year ago. 

CALFSKINS AND KIPSKINS: 
The market was relatively quiet on 
these selections. Northern calfskins, 
10/15’s, were listed at 42%c and the 
10/downs at 40c,.Northern kipskins 
were quoted nominally at 35c on the 
15/25’s and at 33c on the 25/30’s. 

SHEEPSKINS: The sheepskin mar- 
ket was quiet with prices holding 
steady. No. 1 shearlings sold at 
1.60@2.75, No. 2’s at 1.25@1,70, 
and No. 3’s at .60@.90. Fall clips 
ranged from 2.25@3.50, and dry 
pelts were quoted at .21@.22 nomi- 
nal, in light trading. 


Cold Storage Hide Stocks 


Hides and pelts moved out of cold 
storage in moderate volume during 
February. Volume fell to 88,830,000 
Ibs. by the close of the month from 
closing January inventories of 92,- 
800,000 Ibs. Hide stocks on Febru- 
ary 28, 1957 totaled 100,149,000 Ibs. 
with the five-year average for the 
date, 78,428,000 Ibs. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Mar. 19, 1958 1957 
Let. native steers ....15%@16n 5 
Hvy. nat, steers ...... 9 9% 9 
Ex. Igt. nat. steers ...18%@19n 18 
Butt-brand. steers .... 7% 8 
Colorado steers ..... ° : | 8 
Hvy. Texas steers .... Tn 80 
Light Texas steers ... 11%n lia 
Ex. lgt. Texas steers.. 15%n 
Heavy native cows ...11 @11%n 10% 
Light nat. cows ...... 144% @17n 15 @i6y 
Branded cows ........ 9%@10%n 9 @10 
Native bulls .......... 
Branded bulls ........ 6%n 1 
Calfskins: 
Northerns, 10/15 Ibs. 


10 lbs./down 


Kips, 





Northern native, 


42%n 45 @47 
40n Ht 





15/20 THR. vcs cc oe: 35n Sin 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 9n 9n 
ererrer eer 12n 11% 
SMALL PACKER SKINS 
Calfskins, all wts. ... 29n 28 @30 
Kipskins, all wts. .... 25n 22 @&4 
SHEEPSKINS 
Packer shearlings: 
| a SR AR Re 1.60@2.75 2.00@2.50 
Dey Pelts .....ce0c- 21@22n 28n 
Horsehides, untrim. ...7.75@8.25n 8.50@9.0 
Horsehides, trim. ..... 7.25@7.75n 7.50@8.0 
N. Y. HIDE FUTURES 
FRIDAY, MAR. 14, 1958 
Open High Low Close 
Apr. ...12.77b 12.90 12.78 12.70b- 
July ... 13.10 13.10 13.04 13.04 
Oct. ... 18.33 pase wea 13.25b- 838 
| ee eee & oe 13.30n 
Sales: 11 lots. 
\ gee! es Sei 13.34b- 8% 
Oct. ...13.50b 13.68 13.68 13.54b- 62 
Jan. ... 13.70b wave sees 18.75b- 
Apr. ... 13.92b 18.99b-14.0l1 
Sales: four lots. 
MONDAY, MAR, 17, 1958 
Apr. ...12.50b 12.65 12.65 12.60b- Te 
July ...12.95b 12.95 12.92 12.92 
Oct. ...13.15b 13.28 18.28 18.23b- 2 
TaD, woe cece sees eoce 13.28n 
Sales: seven lots. 
July ...13.25b 13.30 18.80 13.25b- 82 
Oct. . 13.45b wees aps 18.53b- 60 
Jan, ... 13.65b xeee wane 13.75b- 868 
Apr. 14.10 ena oes 13.95b-14.06 
Sales: two lots. 
TUESDAY, MAR. 18, 1958 
Apr. ...12.55b 12.52 12.49 12.49 
July ...12.85b 12.90 12.85 12.80b- 88 
Oct. ... 13.10b gene she 13.10b- be 
tS ee ee saan aaa 13.150 
Sales: ten lots. * 
July ...13.15b 13.28 18.20 13.20b- 
Oct. ... 13.35 13.45 18.45 13.40b- 458 
Jan; 4s 5B OOD? kesi seek 3.60b- 7 
Apr. ... 18.80b siae wate 13.82b- 958 
Sales: four lots. 
WEDNESDAY, MAR, 19, 1958 im 
Apr. ...12.40b 12.60 12.58 12.58b- 
July ...12.75b eens sees 12.94b-18.028 
Oct. 13.00b ae es A 13.14b- Se 
0 cele vee 13.190 
Sales: two lots. e 
July ...13.18b 13.35 13.35 13.38b- 
eee | eee ae 8.58b- > 
Jan 13.54b 13.80 13.80 13.78b- 
Apr. | sana vas 13.98b-14.08 
Sales: six lots. 
THURSDAY, MAR. 20, 1958 . 
Apr. ... 12.50b 12.55 12.48 12.40b- 
July ... 12.86b 12.95 12.90  12.85b- “4 
Oct. ... 13.51b ; sae 3.05b- 
Jan. RPS 13.100 
Sales: six lots. ie 
July ... 13.25b. 13.45 13.45 18.25b- 
Oct. 12: 13.45b = tags 13.500 . 
Jan. ... 13.65 P 
Naat g 13.85b- 
Sales: one lot. 
~ NOTE: Upper series of months each day old 


contracts ; 


lower series, 


new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 





February Slaughter 
Of Livestock Down 
From January, 1957 


Slaughter of livestock under federal 
inspection in February was down on 
all classes of meat animals from both 
the month before and for February 
last year. In fact, long-time lows 
were the rule. Cattle slaughter was 
the smallest for the month since 1954, 
calf kill the smallest since 1953, hog 
kill the smallest since 1954 and that 
of sheep and lambs the smallest since 
the year 1951. 

Cattle slaughter, down by about 
321,000 head since January, num- 
bered 1,308,695 head in February, 
and was about 179,000 head smaller 
than the 1,487,560 butchered in 
February last year. Slaughter of cattle 
for the first two months of the year 
at 2,938,255 head was about 401,000 
head smaller than last year. 

Slaughter of calves declined to 
467,991 head from 546,952 in Jan- 
uary and compared with the Febru- 
ary 1957 kill of 549,635 head. Slaugh- 
ter of the young stock for the year 
at 1,014,943 head compared with 
1,206,251 last year. 

Hog slaughter in a seasonal de- 
cline, numbered 4,452,619 head in 
February compared with 5,531,175 in 
January and 4,984,823 in February 
1957. Slaughter of hogs for the year 
at 9,983,794 head represented about 
a7 per cent drop from last year’s 
count of 10,639,388 head. 

February slaughter of sheep and 
lambs at 940,291 head was the small- 
est for the month in seven years. 
Butchering of the animals at 2,001,- 
165 was down by about 423,000 
head from last year’s 2,423,853 for 


the first two months. It also repre- 
sented the smallest sheep kill for a 
January-February period since 1951. 


Livestock Costs to Packers in 
Jan. Generally Above 1957 








FEDERALLY INSPECTED 


SLAUGHTER 


CATTLE 
1958 


SORENOS oo ccs as cccecun 1,629,560 
POUEURET (sc ck icdeccs 1,308,695 
MATCH .ncccccccccscces 


, HE poh pe pineal ane 
September .........++. 
October 


November 
December .....cccccece 


January 
February 


August 
September ......ccceee 
October ...csccccccceces 
November 
December 


1958 
Se cint acta ens 5,531,175 
ines dwcnsten 4,452,619 


January 
February 
September 
October 
November 
December .....scccccece 


January 
February 
March 


September 
October 

November 
December 


1957 
1,851,362 


1,515,425 
1,473,382 


1957 


1957 
5,654,565 


5,522,852 


1957 
1,338,283 
1,090,570 


957,687 
978,193 


JANUARY-FEBRUARY TOTALS 


1958 
ONCENS, 6d cc sc cawicwevcs 2,938,255 
GORTOS cccccsedcwsasse 1,041,943 
Hogs ee 9,983,794 
MES: 64 ad oe vceuncedé 2,001,165 


1957 
3,338,922 
1,206,251 

10,639,388 
2,423,853 








Packers operating under federal in- 


spection in January found prices on 
all livestock considerably higher than 
in the same month of 1957. 


Average cost of cattle for January 
at 21.17 was 31 per cent higher than 


in 1957; calves at $21.96 cost 31 per 


cent more than in 1957; hogs at 
$18.89 had 108 per cent of the 1957 


value, and sheep and lambs averag- 


ing $22.85 cost 22 per cent more 
per cwt. than in January, 1957. 

The 1,630,000 cattle, 547,000 
calves, 5,531,000 hogs and 1,061,000 
sheep and lambs slaughtered in Jan- 
uary had dressed yields of: 


Jan. 1958 Jan. 1957 

1,000 1,000 

Ibs. Ibs. 
OOD sine s va cidenewas Uden 933,700 1,033,574 
WOGRD vcctcustiecaccuuees 64,360 79,124 
Pork (carcass, wt.) ....1,000,222 1,022,600 
Lamb and mutton ...... 52,305 64,751 
BOCRIB cdccocdevepeceene 2,050,587 2,199,048 
Pork, axel. Wed. cccccs 736,659 754,416 
Lard production ........ 193,392 196,353 
Rendered pork fat ...... 8,969 9,605 
Average live weights in Jan. were: 
Jan. 1958 Jan. 1957 

Ibs. Ibs. 

MEE - CRT sc iiietekacis 1,082.4 1,011.3 

ee EF aE oS 1,060.2 1,044.9 

er ee or 906.0 905.2 

OOWR Soc dccdecccvcesces 1,040.1 1,012.8 

CORI occ dcr ccvicevcune 211.9 214.1 

MDC accuser ceenawewas 236.2 236.2 

Sheep and lambs ...... 102.1 100.2 


Dressing yields per 100 Ibs. live 
weight for Jan. 1958-57 were: 


Jan. 1958 Jan. 1957 

Per cent Per cent 
CMOe ns caccvccecceves 55.7 55.4 
ORIVER. cccccccndsccccses 55.9 56.0 
EPR Ae oe 76.7 76.6 
Sheep and lambs ...... 48.5 48.6 
Lard, per ewt., Ibs. .... 14.8 14.7 
Lard, per hog, Ibs. .... 35.0 34.8 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Jan. 1958 Jan, 1957 
ere rere yee 575.0 560.3 
CANES. 6c cccvccccecceces 118.5 119.9 
ME s incase adeekdaete 181.2 181.2 
Sheep and lambs ...... 49.5 48.7 


“Included in cattle. 
2Subtract 7.0 to get packer style average. 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


HESS-LINE CO. 
EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. ©. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 


















PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 15, 1958, as 
reported to the NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 9,247 hogs; shippers, 
8,145 hogs; and others, 18,136 


ORs. 
Totals: 18,352 cattle, 449 calves, 
35,528 hogs and 8,058 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 














Armour... 1,578 190 1,315 707 
Swift .. 2,191 305 3,029 1,153 
Wilson . 1,484 coe Opual See 
Butchers 4,489 13 4 190 
Others . 214 «-. 2,554 2,402 
Totals. 9,956 508 11,673 4,452 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 4,988 5,584 1,973 
Cudahy ... 3,279 4,781 2,919 
ae 3,717 4,931 3,082 
Wilson 3,295 3,408 2,226 
Neb. Beef 608 Rare coe 
Am. Stores 1,008 ook non 
ay grea 1,255 
Gr. Omaha. 720 
Rothschild. 1,340 
ES fea 1,017 
Kingan 917 
Omaha ... 405 nae 
Union - 1,802 Sas 
Others .... 902 9,566 
Totals ..25,483 28,220 10,200 


N. 8. YARDS 
Cattle Calves Hogs Sheep 











Armour... 2,189 345 11,944 585 
Swift .. 2,381 802 11,765 1,844 
Hunter.. 634 coe 8,087 eee 
Heil ... 1,357 
Krey — 2,802 ‘a 
Totals 5,204 1,147 31,855 1,929 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,746 139 10,909 2,899 
Armour... 2,455 54 7,487 1,106 
Seitz ... 63 bw hee eee 
Others . 8,782 2,448 
Totals* 9,746 193 20,844 


4,005 

*Do not include 898 cattle, 15 

calves, 1,795 hogs and 1,070 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour . 2,471 2,896 2,050 
Swift ... 2,810 3,307 1,397 
8. CO. Dr. 

Beef .. 4,620 
8. C. Dr. 

Perk .. ase woe QD 
Raskin .. 854... sen Sl 
Butchers Ore ey cae 
Others .. 9,349 36 11,809 1,056 


Totals .19,780 86 23,372 4,503 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy... 839 80 2,335 oe 
8 





Dold ... 156 Te 517 

Excel .. 874 ven See cae 
Armour.. 38 aes San 393 
Swift .. aks nice ane 233 
Others . 883 os 44 417 


Totals 2,918 80 2,896 1,043 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 702 8 1,006 551 
Wilson . 1,158 45 591 789 
Others . 1,836 16 507 ohn 


Totals* 3,696 2,104 1,340 

*Do not include 818 cattle, 139 
calves, 8,028 hogs and 563 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
' 157 ane 











Cudahy.. a 

__ re 58 

Wilson . 36 oS 

Ideal .. 679 1 
Atlas. 516 Piste 

United 321 

Com’l .. 322 

Goldring. 335 

Coast 315 139 
Gr. West 262 eras 
Bear... 217 ws 
Klubnikin 190 119 

Salter .. 143 ona ws 
Others . 1,098 142 409 


Totals 4,492 264 1,046 








60 


DENVER 
Cattle Calves Hogs Sheep 
Armour . 413... vise. 
Swift .. 942 26 2,855 6,275 


Cudahy . 753 12 4,154 74 
Wilson .. 839 ... --- 5,831 
Others .11,951 54 2,182 350 


Totals .14,898 92 9,191 16,055 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall asie vr Pw ve 
Schlachter 195 25 cos sale 
Others . 3,253 700 10,950 249 
Totals. 3,448 815 10,950 505 


ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,044 1,746 12,022 1,708 
Bartusch 1,054 a's <e eee 
Rifkin . 789 27 +0 - 
Superior. 1,520 ee ape siams 
Swift .. 5,125 2,489 17,612 1,720 
Others . 3,317 3,544 10,403 1,785 


Totals 16,849 7,756 40,087 5,213 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 336 256 866 4,355 
Swift .. 717 325 694 5,189 
Rosenthal 134 2 3 157 





Totals 1,187 583 1,563 9,701 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Mar. 15 week 1957 
Cattle ...135,959 126,018 164,174 
Hogs ....219,279 233,608 242,444 
Sheep ... 62,004 65,255 62,782 
CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 19— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 

Sows, U.S. No, 1-3: 

270/880 Ibs. ....... 19.00@20.15 
330/400 Ibs. .. 18.35@19.65 
400/550 Ibs. - 17.85@19.15 


Corn Belt hog receipts, 
as reported by the USDA: 
This Last Last 





week week year 

est. actual actual 
Mar. 13 ..50,000 64,000 42,000 
Mar. 14 ..38,000 49,000 43,000 
Mar. 15 ..29,000 20,000 5, 
Mar. 17 ..58,500 70,500 41,500 
Mar. 18 ..56,500 58,500 73,000 
Mar. 19 ..50,000 54,000 70,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Mar. 19 were as follows: 


CATTLE: Cwt. 
Steers, choice . -$28.00@30.00 
Steers, gd. & ch.... 25.00@28.00 
Heifers, gd. & ch... 24.50@27.00 
Cows, util. & com’l. 17.00@ io 





Cows, can, & cut... 13.00@18. 

Bulls, util & com’l. 19.50@22.50 

Bulls, cutter ...... 16.00@19.50 
VEALERS: 

Choice & prime .... 30.00@31.50 

Good & choice ..... 24.50@31.00 

Calves, good ....... None qtd. 
HOGS: U.S. No. 1-3: 

140/160 lbs, ....... 18.00@19.50 


160/180 Ibs. ....... 19.50@21.75 
180/200 Ibs. ...... 





9 
200/220 Ibs. . 21.75@22.50 
220/240 lbs - 21.75@22.35 
240/270 Ibs. - 21.25@22.00 
270/300 Ibs. ....... 21.00@21.25 
Sows, U.S. No. 1-3: 

180/330 Ibs, ..... 19.50@20.50 
330/450 Ibs, ..... 18.50@20.00 

LAMBS: 

yood & choice ..... 21.50@23.50 


Utility & good . 18.00@21.50 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Mar. 15, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 











Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area? .... 12,648 11,497 54,206 33,83 
Baltimore, Philadelphia .......... 7,876 ’ 196 4,029 
Cin., Cleve., Detroit, Indpls. ..... 18,004 7,623 116,245 11.27 
Chicago Area ....ecsseeseesseeees 21,265 8,491 49,942 , 
St. Paul-Wis. Areas? «++ 76,825 25,898 89,538 11,498 
St. Louis Area’ ....... 10,866 2,279 72,480 4 
Sioux City-So. Dak. Area* . 17,647 ses 1.042 13,289 
Omaha Area® . 29,813 303 67,889 15,30 
Kansas City ...... - 9,528 887 27,124 5,681 
Iowa-So. Minnesota® .........-.00+ 25,870 13,285 242,464 28,083 
Louisville, Evansville, Nashville, 

WEMIDIS occ cc esicpcceecacstesen 8,355 5,383 60,978 os 
Georgia-Alabama Area’ ........+++ 4,374 1,511 8,663 th 
St. Joseph, Wichita, Okla. City ... 16,211 1,362 44,879 7,498 
Ft. Worth, Dallas, San Antonio .. 7,788 4,070 18,228 14,87 
Denver, Ogden, Salt Lake City.... 17,052 15,082 908 
Los Angeles, San Fran. Areas® .... 20,102 3,442 25,172 24.058 
Portland, Seattle, Spokane ....... 5,738 13,405 3,027 

Grand totals ........... Coeseccce 260,052 87,921 1,018,533 208,40 
Totals same week 1957 ........ 296,055 105,966 1,110,601 209,250 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, §, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, EB. St. Louis, Ill., and St. Louis, Mo. ‘hn. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason (City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 
ville and Tifton, Ga. Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs, and lambs at 11 leading markets in 
Canada during the week ended Mar. 8 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GOOD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 
All Good and Dressed Good 
Stockyards Weights Choice Handyweights 
1958 1957 1958 1957 1958 1957 1958 = 1957 
Toronto . $21.86 $18.50 $30.43 $27.26 $29.00 $29.50 $24.31 $22.4 
Montreal 21.85 19.50 26.55 24.60 28.10 29.10 18.95  .... 
Winnipeg 20.75 17.24 27.00 27.64 27.25 28.12 21.00 18.2% 
Calgary 20.85 16.99 23.65 20.97 26.09 26.65 19.90 18.19 
Edmonton 19.30 16.25 28.20 . 25.00 26.75 27.50 21.00 18.50 
Lethbridge 20.50 16.75 28.00 18.75 26.15 26.80 20.75 19.00 
Pr. Albert 18.80 16.15 26.25 00 25.50 26.00 19.75 16.50 
Moose Jaw 19.25 15.75 25.00 21.00 25.50 26.00 on vues 
Saskatoon . 19.25 16.60 28.00 24.00 25.50 26.00 wees 16.66 
Regina ..... 19.00 16.00 26.00 22.50 25.50 26.25 sone: ae 
Vancouver .. 19.75 18.00 27.00 20.25 28.00 cose «90.00. ame 





*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended March 14: 


Cattle Calves Hogs 
Week ended March 14 ......+-..eeeee 1,949 567 15,910 
Week previous (five dayS) ...+..+..0+. 2,533 942 14,156 
Corresponding week last year ........-- 2,926 601 17,220 





LIVESTOCK PRICES LIVESTOCK PRICES 


AT ST. JOSEPH AT SIOUX CITY 
Livestock prices at St. Livestock prices at Sioux 
Joseph on Wednesday, Mar. City on Wednesday, Mat. 
19 were as follows: 19 were as follows: 





CATTLE: Cwt. CATTLE: Cwt. 
Steers, choice ....$28.00@30.00 Steers, prime ...... $31.50@36.00 
Steers, good ...... 25.00@27.75 Steers, choice ...... 27.256 32,00 
Heifers, gd. & ch... 24.25@27.00 Steers, good ....... 23.75 @21.25 
Cows, util. & com’l. 16.50@19.50 Heifers, ch. & pr. . 25.506 29.50 
Cows, can. & cut... 14.00@16.50 Heifers, good ..... 23.00@25.50 
Bulls, util. & com’l. 19.50@20.00 Cows, util. & com’l. 17.00@21.0 

7 Cows, can. & cut... 15.00@17.0 

VEALERS: Bulls, cut. & com’l. 18.50@21.0 
Good & choice ..... 23.00@28.00 Bulls (good beef) .. None quoted 
Calves, gd. & ch.... 24.00@26.00 

HOGS, U.S. No. 1-3: 

HOGS, U.S. No, 1-3: 180/200 Ibs. ......- 21.75@22.25 
pe ae Sai 21.50@22.50 200/220 Ibs. ......- 21.50@22.0 
200/220 Ibs. ....... 21.75@22.75 220/240 Ibs. ....... 21.50@22.50 
220/240 IDB. .cccecs 21.50@22.25 240/270 lbs. ......- 21.50@22.0 
D40/37D The... 0a 5% 21.25@22.00 Sows, U.S. No. 1-3: 

Sows, U.S. No. 1-3: 300/400 Ibs. ..... 19.75@20.50 
270/400 Ibs. ..... 19.50@20.00 400/550 Ibs. ....- 18.75@19.15 
LAMBS: LAMBS: 


Good & ch. (wooled) 22.50@23.00 


. 21.50@22.50 
Good & ch, (shorn) 20.00@22.50 


- 20.00@21.50 


Good & choice 
Utility & good 
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SLAUGHTER CHICAGO LIVESTOCK | LIVESTOCK PRICES AT LEADING MARKETS 
Supplies of livestock at the Chi- * * 
e week REPORTS cons’ Colas inoue: he aaa Livestock prices at five western markets on Tuesday, 
rted by special reports to THE NATION. and comparative periods: Mar. 18 were reported by the Agricultural Marketing 
ow in, e . . a ee 
Se a emer iivestock slaughtered at ee Service, Livestock Division, as follows: 
Sh 13 centers for the week ended Cattle Calves Hogs Sheep 
cep March 15 1958, compared: Mar, 13. 1,523 132 9,987 601 N.S. Yds. Chicago Kansas City Omaha St. Paul 
Lambe Mar. 14. ‘566 100 6,049 172 HOGS: 
33 ,8% CATTLE Mar. 15. 104 1 1,417 47 
4,022 Week Cor Mar, 17.15,898 227 8,817 1,114 BARROWS & GILTS: 
1 ended Prev. week Mar. 18. 6,000 200 8,500 1,500 U.S. No. 1-3: 
we Mar. 15 week 1957 Mar. 19.13,000 200 8,000 3,000 120-140 1bs..$18.00-19.50 None qtd. None qtd. Noneqtd. None qtd. 
4,333 ghicagot ~~ Se me nee OT ae aT 6.0K 140-160 lbs.. 19.00-20.25 None qtd. Noneqtd. None aqtd. $19,75-20.25 
13,239 Kan, Cityt.10,464 8.563 14,149 wWrrago.35:783 _ 547 201420 6.136 160-180 Ibs.. 20.00-21.50 $19.00-21.00 $20.00-21.00 $20.00-21.50 20.00-21.25 
15,30) Omaha*t — ..23,71 f S246 Yr. ago.45.722 1,407 26,813 5,149 180-200 Ibs.. 21.25-22.00 20.75-22.00 21.25-21.75 21.00-22.25 21.00-22.25 
561 N.S. Yardst 6,351 6,684 9, *Incinding 30 cattle ‘and 3°855 200-220 Ibs.. 21.25-22.00 21.50-22.00 21.50-22.00 21.25-22.25 21.25-22.25 
ht. 10,284 10,029 10,133 & : 
28,082 FF St. Joseph t. 125s 's27 13:028 hogs direct to packers. 220-240 Ibs.. 21,.25-21.75 21.50-22.00 21.50-22.00 21.25-22.25 21.25-22.25 
wichita? 3 2'506 2/291 3.654 SHIPMENTS 240-270 lbs.. 21.00-21.75 21.15-21.75 21.25-22.00 21.00-22.00 20,75-22.25 
” New York & i a a” a ke 270-300 Ibs.. 20.50-21.25 20.75-21.40 None qtd. 20.50-21.25 20.00-21.50 
748 Jer. Cityt 12,648 12,677 18.187 sra'' 34° 1'004 122 1,981 255 300-330 Ibs.. None qtd. 20.25-20.85 None qtd. 20.00-20.75 None atd. 
14,87 Okla, City*t 4,722 4,902 8,681 Mar. 18. C8 a 330-360 Ibs.. None qtd. Noneqtd. Noneqtd. 19.75-20.25 None atd. 
22.98 ff Cincinnati§.. 3.431 3.368 4.55 Mar. 17. 5.195... 2.468 458 Medium: 
24,058 Denvert * 33'532 13270 16404 Mar. 18. 4, ... 1,500 400 160-220 Ibs.. 19.50-21.00 18.50-21.00 19.50-21.00 19.50-21.25 19.75-20.75 
3,021 St, Pault .. 13, . ; Mar. 19. 6,000 200 1,000 800 
nae Milwaukeet.. 5,228 4,923 5,565 Week so * * SOWS: 
250 Sa far ...15,195 200 4,968 1,653 U.S. No. 1-3: 
. 138,745 183,469 174,895 soedNs , 168 ‘8. No, 1-3: 
Paul, & Totals 7 Wk. ago.16,187 = 5. a 180-270 Ibs.. 19.75-20.00 None qtd. 20.00 only 20.25 only 19.50-19.75 
“includes woes iti ee a 270-300 Ibs.. 19.75-20.00 20.00 only 19.75-20.00 20.00-20.25 19.25-19.50 
Mo. oe.) Be RB aie MARCH RECEIPTS 300-330 Ibs.. 19.75-20.00 20.00 only 19.75-20.00 20.00-20.25 19.00-19.25 
8. Dit pool all 40574 42°683 46°088 1958 1957 330-360 Ibs.. 19.50-20.00 19.75-20.00 19.50-19.75 19.50-20.00 19.00-19.25 
cludes A NS. Yardst 31,855 29,987 521526 Cattle ......... 112,724 124,881 360-400 Ibs.. 19.25-19.75 19.25-19.75 19.25-19.75 19.25-19.75 18.50-19.00 
ne St. Josepht. 20,191 26.176 20,676 Calves ........ 2:97 3.892 400-450 Ibs.. 19.00-19.50 18.75-19.50 18.75-19.50 19.00-19.50 18.25-19.00 
*‘Bimmiag Sioux Cityt. 28,077 26,890 16,648 Hogs ......... 123,219 119,925 450-550 Ibs.. 18.50-19.25 18.25-19.00 18.50-19.00 18.50-19.25 18.00-18.75 
. Thea Wichita*t . 13,141 11,892 3,654 Sheep ......... 9,168 24,301 Wola dc Bias, 
, So. San a er MARCH SRIPMENTS all wts, .. 14.50-15.75 14.00-15.50 14.50-15.50 14.50-15.50 None atd. 
ze ca) tases ae sos Ost 
otis. 10205 11°440 11°845 Cattle ......... 135,787 59,285 SLAUGHTER CATTLE & CALVES: 
RK Denvert ... 8.937 10,184 9,192 Hogs ......... on Pern STEERS: 
\RKETS St, Pault .. 29,634 37,350 35,759 ‘Sheep ......... 0. 0.126 Setnes 
ades af Milwaukeet.. 4,302 4,431 5,118 700- 900 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None atd. 
‘3 Totals ...290310 308.298 $14,511 CHICAGO HOG PURCHASES 900-1100 1bs.. None qtd. 30.50-36.00 None qtd. 31.50-35.00 31.00-33.00 
rkets in cei > ‘ j Seisiien’ sk bees cea. a 1100-1300 Ibs.. None qtd. 34.00-37.50 None qtd. 31.75-86.00 31.00-33.00 
ed with ; _ Chicago, week ended Wed., Mar. 19: 1300-1500 Ibs.. Nene qtd. 34.00-37.50 None qtd. None aqtd. 30.50-33.00 
Chicagot 3,058 2,782 3,511 Week Week Choice: 
Vie Se Ot. A inane ine ak aan 700- 900 Ibs.. 26.50-30.00 27.75-30.50 None qtd. None qtd. 27.00-81.00 
ows: N.8. Yardst 1.929 2.392  2'665 Mar. 19 Mar. 12 900-1100 Ibs.. 26.75-30.00 28.00-34.00 27.00-30.50 27.00-31.50 27.00-31.00 
‘ St. Josepht. 4.558 5.300 6.539 Packers’ purch. ..25,706 27,529 1100-1300 Ibs.. 26.75-30.00 28.25-34.00 26.75-30.50 27.00-31.75 27.00-31.00 
-— Sioux City. 2,557 2.226 2.807 Shippers pureh. .. 7,865 8,53 1300-1500 Ibs.. 26.75-30.00 28.25-34.00 26.75-30.50 27.00-31.75 26.50-81.00 
Wichita*t 11 1,874 pons 
Bee. ge 5 A nel ne 38,071 3,060 700- 900 Ibs.. 23.75-26.75 25.00-28.00 24.50-27.00 24.25-27.50 24.50-27.00 
3 1987 Okla. City*t 1.903 °2°082 6,776 900-1100 Ibs.. 24.00-26.75 25.25-28.25 24.25-27.00 23.75-27.00 24.00-27.00 
31 $2245  Cincinnatig.. ‘391 66 ~—_'195 LIVESTOCK RECEIPTS 1100-1300 Ibs.. 24.00-26.75 25.25-28.25 24.25-27.00 23.75-27.00 24.00-27.00 
Soa Denvert . 18,277 18,847 17,695 ° Standard, 
00 183) St. Pault -. 3.428 3,679 4,531 Receipts at 20 markets all wts. .. 21.00-24.00 23.00-25.25 21.00-23.50 21.00-24.25 19.50-24.00 
4 tH muweekect.. 718 314 =6S) = for the week ended Friday, Utility, 
75 19.00 Totals 85,678 89,848 97,330 Mar. 14, with comparisons: all wts. .. 18.00-21.00 21.00-23.00 19.00-21.00 19.50-21.00 18.00-19.50 
75 16.50 Cattle and calves. HEIFERS: 
cues tFederally inspected slaughter, Cattle Hogs Sheep i ates 
“16.65 including directs. Week to Prime: = é 
ea {Stockyards sales for local slaugh- date 229,000 383,000 112,000 600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
BO tie ter. §Stockyards receipts for local Previous 800-1000 Ibs.. None qtd. 28.50-30.50 None qtd. Noneqtd. None qtd. 
slaughter, including directs. Week 217,000 399,000 111,000 Choice: 
Same wk. 600- 800 Ibs.. 26.50-28.50 26.00-28.50 25.00-27.50 26.00-28.25 25.50-28.50 
sill CANADIAN KILL a eee 800-1000 Ibs.. 26.00-28.50 26.25-29.00 25.00-27.50 26.00-28.25 25.50-28.50 
1958 2,565,000 4,397,000 1,313,000 Good: 
Inspected slaughter of Totals, ll as allt 500- 700 Ibs.. 23.50-26.50 28.50-26.00 23.00-25.00 23.50-26.00 28.50-25.50 
; : 1957 2,848,000 4,798, 662, 700- 900 Ibs.. 23.00-26.50 24.00-26.25 23.00-25.00 23.00-26.00 23.50-25.50 
g plant § livestock in Canada for Standard 7 
lle, Tif- week ended March 8: PACIFIC COAST LIVESTOCK all wts. .. 20.00-23.50 22.00-24.00 20.00-23.00 20.50-23.50 18.50-23.50 
Florida Week Same Utility, 
cuted week «=, Naculpte at tenting POiach ta: all _wts. .. 17.50-20.00 19.00-22.00 18.00-20.00 19.00-20.50 17.00-18.50 
Mar 8 1957 Cattle Calves Hogs Sheep cows: 
ee West Cc gage A 547 17,111 x Pthind. are 350 1'280 are Commercial, 
910 estern Canada.. 15,5 g i 5 , 
Pkt Eastern’ Canada .. 16497 16950 San Fran... "300 425 190 R: wts. ., 18.50-20.00 18.50-20.00 19.00-20.50 18.50-19.50 18.50-20.00 
17 ee y, 
' MG 32,044 34,061 all wts. .. 17.00-18.50 17.00-18.75 17.00-19.00 16.00-18.50 17.00-18.50 
are oe LIVESTOCK PRICES a 
ICES Western Canada.. 48,198 99,359 AT LOUISVILLE all wts. .. 12.50-17.50 15.00-18.00 14.50-17.50 14.50-16.00 14.00-17.00 
astern Canada... 54,874 54,5: Py ° ° BULLS (Yrls. Excl.), All Weights: 
ITY Totals 103.072 93,892 Livestock prices at Louis SE eer None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
: i eae ville on Wednesday, Mar. Commercial .. 18.50-20.75 21.00-22.00 20.00-20.50 19.50-20.50 18.50-19.50 
at Sioux graded ......... 111,478 102,020 19 as follows: Utility ..... 16.50-19.00- 19.75-21.50 19.00-20.00 18.00-19.50 19.00-21.00 
y, Mar. iin — : Cutter ..... 14.00-17.00 18.00-19.75 17.50-19.00 16.00-18.00 19.00-21.00 
oa: Western Canada.. 3,312 4,288 CATTLE: | PO. A VEALERS, All Weights: 
Bastern Canada... 2,468 3,192 RECO. oie ch... 25-00@27.50 Ch. & pr... 28.00-34.00 31.00-32.00 28.00-29.00 29.00-31.00 28.00-33.00 
Cut. ——- oan oe a 24°50 Stand. & gd. 18.00-29.00 22.00-29.00 20.00-28.00 20.00-29.00 19.00-28.00 
Totals 5.780 7,475 Steers, stand. & gd.. 21.00@ 
— Cows, uti & com'l. 17:50@19-00 CALVES (600 Lbs. Down): 
Fb or : : Ch. & pr.... 25.00-28.00 25.00-27.00 25.00-27.00 None atd. 23.00-26.00 
15 @21.8 Cows, can. & cut... 14.00@17.00 
a0 NEW YORK RECEIPTS Belle’ ati, & com’l. 10:50@21.50 Stand. & gd. 18.00-25.00 21.00-25.00 20.00-25.00 None qtd. 16.00-28.00 
3.00@25. _ VEALERS: LAMBS: 
7.00@21.00 Receipts of salable live Gece cee... Seen SHEEP & 
5.00@17.0 stock at Jer. e Ci and Good & choice 27.00@30.00 LAMBS (Wooled, all wts.): 
8.50@21.0 sey ty Calves, gd. & ch... 00@27.00 Prime ...... None qtd.  24.00-24.50 Noneqtd. Nonegqtd. 23.00-23.75 
one quoted 41st st. New York market jogs. US. No. 123: Choice ...... 22.50-23.50 22.50-24.25 None qtd.  22.75-23.50 22.00-23.00 
. for week ended Mar. 15: 160/189 = aebeaee i i Good ....... 22.00-23.00 None qtd. Noneqtd.  22.25-23.00 21.00-22.00 
5@22.: Meee 
Lea 80 Cattle Calves Hogs Sheep /220 Dre eee aa 21.75@22.25 LAMBS (Shorn, all wts.): 
1.50@22.50 Salable ... 99 20 eee eee 220/240 Ibs, ....... 21.75@22.00 Prime ...... None qtd. Noneqtd. Noneqtd. Noneqtd. 22.50-22.75 
1.50@22.0 Total (incl. 240/270 Ibs. ....... None quoted Cheice ..... None qtd. 22.50-23.00 None qtd. Noneqtd. 21.50-22.50 
Pre all -2,478 81 16,354 8,243 Sows, U.S. No. 1-3: Siaeaens 
9.75@20.50 240/260 Ibs. joes 21.00@21.50 ; 3 . 
3.75@19.75 ‘ale 241 35 eee eee 300/400 Ibs. ..... 19.00@19.50 Peinan: & ch.. Noneqtd. Noneqtd. 24.00-24.25 Noneqtd. None qtd. 
a j AMB : 
2.50@23.00 te) -2940 108 17.468 8,066 a & peime.... None queted Gd. & ch.... 8.00-10.00 8,50-10.50 8.50- 9.50 8.00-11.00 8.00-10.50 
).00@22.50 “Including hogs at 31st street. Utility & good .... None quoted Cull & util... 6.00- 8.00 6.50- 8.50 7.50- 8.50 5.00- 8.00 5.00- 8.00 
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Better-Tasting, Juicier 
Hot Dogs 


The best-tasting hot dogs are made with non- 


fat dry milk. 





Nonfat dry milk improves flavor, color, tex- 
ture, and eating quality of hot dogs. 

It increases nutrition and sales appeal, too, 

Nonfat dry milk gives you top-quality hot 
dogs at minimum cost. Write for free hand- 
book of formulas and suggestions. 


Nonfat Dry Milk 





Get the facts. Write Dept. NP-3 


AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢ Chicago1, Ill, 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing 

vertisements, 75c per line. Displayed, 
$11.00 per inch. Contract rates on request. 


Soteoteved: set solid. Minimum 20 words, 


$5.00; words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


ad- 


Unless Specifically instructed Otherwise, All Classified 
Advertisements Will Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCL 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





TOP EXECUTIVE 
ASSISTANT TO PRESIDENT: Or as general man- 
ager. Broad experience in managing large and 
small plants. Capable of taking full administrative 
and profit responsibility of livestock buying, proc- 
essing, and sales. Write for detailed resume to 
Box W-113, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 





PACKINGHOUSE MANAGER 
28 years’ practical experience in all phases of 
packinghouse management and operations, live- 
stock buying through sales. Have the know-how 
to give you efficient, profitable results. W-114, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





AVAILABLE IMMEDIATELY: Sales Manager— 
top level salesman. Well and favorably known 
among the buyers of boneless beef and beef cuts 
throughout the United States. Many years traveling 
experience calling persenally on this class of 
trade. W-128, THE NATIONAL PROVISIONER, 
15 W. Huron &t., Chicago 10, Ill. 

SUPERVISOR: 30 years’ 
cure, smoking, sausage, beef fabrication. Will 
relocate. References. Very capable. W-104, THE 
NATIONAL PROVISIONDR, 15 W. Huron &t., 
Chicago 10, Ill. 





experience—kill, cut, 





SUPBRINTENDENT: 30 years’ experience in all 
departments. Will consider position as pork kill 
or eut foreman. Will relocate anywhere. W-105, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 





BEEF GRADING 
Are you getting the full width of the grade? 25 
years’ AMI, beef sales, grade contre] results. W- 
124, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 30 years’ experience in fed- 
eral and state inspected houses. Now available. 
W-125, THB NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
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ASSISTANT TO PRESIDENT: Desire position as 
assistant to president. Have had wide experi- 
ence in every phase of packinghouse operations, 
including killing of all species, packaging, rend- 
ering, sausage, smoked meats, application of new 
equipment for cost reduction. Bngineering and 
layout, handling labor. Now employed by large 
independent packer. Desire to change. Personal. 
Can explain. W-100. THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





SUPERINTENDENT: Hog kill, cut, beef kill, hog 
casings, rendering and other departments. W-115, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IIl. 





RENDERING PLANT MANAGER: With 16 years 
of production, procurement experience. 40 years 
old. W-138, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chieago 10, Ill. 


HELP WANTED 


A LARGE MOTOR CARRIER: Operating New 
York-Philadelphia-Baltimore-Washington territory, 
desires salesman to develop perishable freight in 
and out of the Baltimore-Washington area. Motor 
carrier experience is not necessary if applicant 
is known in the industry that ships meat or meat 
products, dairy products, fish and fish products. 
Geod opportunity for the proper person. Reply giv- 
ing background and salary desired. W-126, THE 
NATIONAL PROVISIONBR, 15 W. Huren St., 
Chieago 10, Ill. 











BROKER: Established Chicago brokerage firm has 
opening for an experienced beef trader. Replies 
will be kept strictly confidential. W-128, THE 
NATIONAL PROVISIONER, 15 W. Huren S&t., 
Chicago 10, Ill. 








HOG CUT FOREMAN: Thoroughly experienced 
man required fer progressive Ohio packer. Must 
have a geod knowledge of cutting methods and 
cut-out yields. W-130, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





THE 





SEASONING SALESMAN 
Prominent manufacturer of natural and soluble 
seasonings and materials. 
of New Jersey, Maryland, Virginia, District ¢ 
Columbia and Delaware. Other territories al” 
open. Write and give complete information regar 
ing past experience and qualifications. All replie 
strictly confidential. Address reply to: 


Mr. R. Webb 
J. K. LAUDENSLAGER COMPANY INO. 
616 West York Street Philadelphia $8, Ps 


NIGHT SHIPPING DEPARTMENT FOREMAN 
Thoroughly experienced man for independent mit- 
west packer. Supervising packing, shipping, rut 
ing and loading trucks, 250,000 pounds daily. Ful 
knowledge of all jobs and ability to handle me 
essential. Give age, experience and reference 
first letter. W-116, THE NATIONAL PROV! 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








WANTED: Strong young man from Boston att 
who is willing to drive tractor trailer and hi 
some experience in beef fats. Will act as buye 
of beef fats, pick up same and deliver outside @ 
state. Reply to Box W-117, THE NATIONAL 
pe hacen 527 Madison Ave., New York %, 








KILL FLOOR WORKING FOREMAN 
Position available fer applicant experienced fin 
all phases of ‘ON RAIL” beef kill. Located i 
Philadelphia area. Send resume to Box W-1%. 
THE NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Ill. 





ASSISTANT FOREMAN 
Kill floor foreman experienced on beef bel 
and related beef kill operations, Bxpanding pack 
inghouse located in Cleveland area. Send , 
photo and salary. requirements to Box W-10i, 
THE NATIONAL PROVISIONER, 15 W. Hare 
St., Chicago 10, Ill. a 


EXPERIENCED SALESMAN: Wanted to sell # 
sage and smoked meats in Chicago area. 
complete resume including age. All replies otrity 
confidential. W-118, THE NATIONAL PRO 
SIONER, 15 W. Huron S8t., Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 





SEASONING SALESMAN 


To work in the midwest area. Home base prefer- 
ably in Chicago. Excellent opportunity for the 
right party. Selling experience not entirely es- 
sential; knowledge of the meat industry, of 
course, is. We will train you. This position offers 
all the securities desired and it is with a well- 
established organization. Replies held in_ strict 
confidence. W-137, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








EXPERIENCED: Pork and provision man wanted 
by Chicago brokerage firm. Must be experienced 
in the brokerage business. Replies confidential. 
w-129, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANTS FOR SALE 





FOR SALE OR LEASE 


Meat Packing Plant located at Decatur, Ala. in 
the heart of the Tennessee Valley. Complete killing 
and processing equipment including Atmos smoke 
houses. Five refrigerated delivery trucks. Supplies 
on hand to begin immediate operation. Over 

purchased on our yards last year. Weekly 
aw sales in ar over 3000 head. Write 
W. Osborn, Box 251, Decatur, Ala., or phone 
Tigin 38-6495 or Elgin 38-8952, Decatur, Ala. 





FOR SALE: Modern completely equipped meat 
plant, 35’x80’. Cement block construction, cork 
insulation, 10 years old. 10’x25’ tracked cooler. 
18’x40’ zero room. 30’x35’ no refrigeration. Lo- 
cated 75 miles south of Chicago. Suitable for sau- 
sage manufacture, branch house, retail or proces- 
sing. Open field for ham and bacon curing, frozen 
food storage, etc. All equipment in A-1 condition 
ready to go. FS-136, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: One Needham Patty machine, make 
hamburg patties, etc. Sells for $495.00. Was used 
approximately 6 times. Can be bought for $250.00, 
In very good condition. FS-131, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il, 





FOR SALE: 
A—12%4x14% York Ammonia Compressor 


B—International UD 14 Diesel Electric Generat- 
ing set. 


C—Dismantled hog killing setup. 
FS8-135, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Tl. 





FOR SALE: Two (2) Wiener stuffing scales. Get 
accuracy in your wiener weights. In perfect con- 
dition. TYPE G 20 EXACT WEIGHT. $200.00 
each. Contact Marhoefer Packing Company, Inc., 
Muncie, Indiana 





200# Randall Stuffer with valves in A-1 condition. 
Inquire: KRESS PACKING CO., INC., P.O. Box 
204, Waterloo, Wisconsin 





FOR SALE: 8 ‘‘BOSS” choppers, each with 12 
stainless steel “J’’ knives and 100 H.P. motor. 
THE E. KAHN’S SONS C€O., 3241 Spring Grove 
Ave., Cincinnati 25, Ohio. 





WHOLESALE-RETAIL: Butchering building and 
business for sale. Includes all modern equipment 
plus new freezers. Building is modern and well 
located 20 miles south of Valparaiso, Indiana, 
Price $27,500.00 with $5,000.00 down. Write: 
BALDWIN REALTY, 6721 Calumet Avenue, Ham- 
mond, Indiana. 





PACKING HOUSE FOR SALE: Retail market 
im front of plant. large modern killing floor. 
smoke house, 2 coolers, new 29 H.P. boiler. Do- 
ing a nice business. Must sell because of health. 
Small down payment and long terms. Write 





HERBERT L. JACKSON, R. R. #4, Frankfort. 
Indiana. 
MODERNLY EQUIPPED: 50’ x 65’ meat plant 


fer restaurant supply, branch house, Cees con- 
tol, retail, etc. Tracked cooler 25’ 50’, 
Freeser 50,000 Ib. capacity. Retail store 25". x 65". 


GIANT MEAT SUPPLY 
185 W. Dixie Hwy. North Miami, Florida 





PLANT FOR RENT 





MISCELLANEOUS 


WANTED: HORSERADISH GRATER 
FOR SALE: Complete rendering plant. 
PHILIP CUDDEBACK 
PHELPS, NEW YORK 








I WANT TO SELL: Frozen cow and bull meat— 
lean. Contact Mr. MORRIS CRAIN, Danville, 
Kentucky. Phone Danville 1942 





CASINGS WANTED: All kinds, first, second and 
third qualities wanted for export. W-132, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22. N. Y. 





DUTCH IMPORTER 
WANTS TO BUY FROZEN BEEF LIVERS 


Regular and select. Direct offers for carloads, 
indicating shipment. Address Box W-111, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 











SMALL PACKING PLANT: Fully ipped, in- 
duding sausage kitchen. Located in central Penn- 
sylvania, FR-134, THE NATIONAL PROVISION- 
BR, 15 W. Huron 8t., Chicago 10, Ill. 





EQUIPMENT WANTED 





WE ARE IN THE MARKBT: For (400) four hun- 
dred 4x4x24 stainless steel screens. W-138, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. ¥ 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 
KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Ill. 





YOTATOR or EQUAL MACHINE: Capable of 
Processing 10 M pounds per hour of lard. BHquip- 
Ment must be in good condition. Write details to 
BW-120, THE NATIONAL PROVISIONER, 15 
W. Huron 8t., Chicago 10, Il. 





WANTED TO BUY: Used or rebuilt Ty Linker or 
FANCO Sausage Linking machine. PORKO PORK 
ofall 3462—9th Street, Long Island City, 








WANTED: Griffith smokehouse—either gas or 
dectric, Call or write FRED 8. DICK, c/o Dick & 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 





0, 708 N. Niles Ave., South Bend 22, Ind. 
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407 SO. DEARBORN ST., CHICAGO 5, ILL. 





BARLIANT'S 





WEEKLY SPECIALS 


Sausage & Bacon 
3—CHUB ere Oakland rede. c mdi. 
ser. #1010, | yr. old, w/labeler.__. 
ONVEYOR TABLE: Globe, 30’ x5’ ae 
arson stainless top, mtr. & controls “fase 
9803—BACON FORMING PRESS: Anco 
HP., push button controls & safety levers Meo 
9354 HYDRAMATIC SLICER: Anco #832, for lunch- 
eon meats, latest le 
9907—FROZEN MEAT CUTTER: GMC deluxe mdi. 
516, all stainless steel, 3 HP. motor .$2,675.00 
9882—SAUSAGE COOKERS: (3) semi-stainless, 9° 
high, 6” deep, 5'3!/.” wide, w/Wesco 5 
overhead Sprays, Temp. Indicators __.ea. 
9966—CURING MACHINE: Boss ''Permeator™ late 
model, little used. A-I condition ....._._ $1, 
9967—VACUUM MIXER: Buffalo #3, 700 Ib. 
stainless steel bowl, 7!/, HP. motor —. 
9710—SILENT CUTTER: Buffalo #65-B, S00 self- 
emptying, 10-knives, 40 HP. motor eae 
9319—SILENT CUTTER: Buffalo ##38-B, cap.. 
15 HP., extra knives, recond., excel. pied $850.00 
9758—STUFFER: Anco 500#, w/valves __$1,175.00 
8823—STUFFER: Boss 4007 cap., reconditioned, w/ 
valves, new gaskets, A-! condition $900.80 
9983—STUFFER: Buffalo 300#, air piping __$775.00 
9165—STUFFER: Globe 200#, with gelion va valves & 
air piping, ready to be placed in operation._. 
9488—GRINDER: Boss, with brand new Buffalo 668 
Heavy Duty bowl & worm, 8%” plates, Yr HP. 
motor, excellent condition 
RINDER: Anco #766, 85%” plates, pe ay 


P. motor 
9905 -GRINDERS “Anco 762A, 73%” plates, 20 HP. 
motor, Herringbone Gear drive $875.00 
9838—LOAF MOLDS: (200) Globe Hoy #66-S, stain- 
less steel, with covers, 10” x 434” x 454” ea. $7.50 
9662—HAM MOLDS: (835) Globe Hoy, stainless 
steel, —_ covers, like new springs, excel. cond.: 








100—7108, 8 Ibs., 11” x 512” x 414” ___ea. $13.75 
300—#112, 11 Ibs., Tea x 6” x 52” ___ea. $13.75 
135—F£113, 10 Ibs., 12” x 512” x 514” _ ea. $13.75 
250—7114, 12 Ibs., 12” x 614” x 52” _ ea. $13.75 
50—116, 15 Ibs., 1234” x bl” x 5!/2”__ea. $13.75 
9753—HAM MOLDS: (176) Adelmann Ham Boller 


Corp., stainless steel, with covers: 
81—#£0-2-G, 12” x Bio” x 54" er 
ee 123%” x x 514” _._ea. $13.50 
5—H2-0-E, 12” x 454” ” ea. $13.50 
9937 -LOAF MOLDS: (198) elaess “steel, *. be ax 
24”, with covers a. $3.50 


Rendering & Lard 


990I—HYDRAULIC PRESS: French Oil, 300 ton cap., 
w/steam pump, recently overhauled $2,950.08 




















9867—LARD VOTATOR: Girdler Jr. model, first 
class condition $2,450.00 
9945—COOKER: 5’ x 16’, built for internal pres- 
sure, A.S.M.E. coded ids requested 
ee ee French Oil Mill, 37246, 44, x 9’, 
9944—BLOOD DRYERS: “ 5’ x 16’, with 40 HP. 
mtr. & starter, A.S.M.E. coded _ Bids requested 
900I—HAMMERMILL: Jeffrey, 20” x irs throat 
opening, 15 HP. motor —__.._ $525 00 
9858—H ASHER-WASHER: Boss #727, 10’ cyl., new 
shaft & bearings 
9734—FILTER PRESS: Sperry 24” x 24”, recessed 


plate, top corner feed open delivery ‘___ $500.60 


Miscellaneous 

9942—PACKAGE BOILER: Cyclotherm Steam > 

erator, type ag vanage 3 A.S.M.E. coded, 
steam per hour, P. 1252, installed ini, 
with condensate vo ng system, controls, 
like new, A-| condition $15,000.00 
9941—PACKAGE BOILER: Cleaver-Brooks Steam 
Generator, oi! fired, uses #6 oil, 100 max. 
P., 150 HP., model OB-I5, A.S.M.E. coded, can 
be converted to gas, complete w/condensate 
return system, pre-heater, controls, valves $3,500.08 


9847—UTILITY TRUCKS: A. similar St. John #71, 
galv., inside 50” x ” deep, 14” 
Aeroi-Seal wheels, Pog RT swivel, excel. cond. 
Wes Seta ea. 








SPECIAL OFFERING! 
BENCH SCALES—Toledo late models, long & 
short columns, 30—50—125—200—250—500 
—800 Ib. capacities, with and w tere 
beams, stainless steel pans, all rossnditlencd, 
—priced for quick sale. Write for prices 
and full descriptions. 
WRITE FOR FULL PARTICULARS 

1631 S. Michigan Ave., Chicago 16, M1. 
WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 























tA KATABS 


( TRADEMARK ) 


THE EFFICIENT WAY TO USE 


SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 


ACCURATE —premeasured, uniform addition of isoascorbate. 
CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 

ECONOMICAL—eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies. 
FAST—dissolves quickly, eliminates mixing and need for 
stock solutions. 

TIME SAVING — eliminates weighing and handling. 
VERSATILE-—can be used in comminuted products and cur- 
ing pickle. 


QUICK DELIVERY— from the Takamine warehouse nearest 
you, 


. It will TASTE better Wvlee uc Techland 
LOOK better Sictaiaiie 
SELL better ervice Department 


with TAKAMINE products for Bulletin TL-400 





LABORATORY 


DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 





Allbright-Nell Company, The 
American Can Company 
American Dry Milk Institute 
Anderson Company, The V. D. 
Aromix Corporation 


Bakelite Company, 

Division of Union Carbide Corporation 
Baltimore Spice Co., The 
Barliant and Company 


Cannon & Son, Inc., H: P. ....045.....:0.08 
Chicago Refining Corporation 

Cincinnati Butchers’ Supply Company, The .... 
Classified Ads 

Continental Can Company 


Daniels Manufacturing Co. .................00mm a 
Darling and Company 


Exact Weight Scale Co., The 


Fairbanks, Morse & Co. ..........0s0ss000000 
Fibreboard Paper Products Corporation 
First Spice Mixing Company, Inc. .............. 


General American Transportation Corporation.....17 
Globe Company, The 

Great Lakes Stamp & Manufacturing Co. ...... 
Griffith Laboratories, Inc., Th 


Hackney Bros. Body Company re 
Ham Boiler Corporation .............0++.+00um f 
Hess-Line Company 
Hygrade Food Products Corporation 


Julian Engineering Company 


Kadison Laboratories, Inc. 
Koch Supplies, Incorporated 


Le Fiell Company 


Marathon Corporation 9, 11, 13,1 
Meat Packers Equipment Co. ................0008 


Oppenheimer Casing Company 
Preservaline Manufacturing Company 
Rath Packing Company, The 


St. John and Company 

Sheffield Chemical 

Sioux City Dressed Beef, Inc. .............-0+e508 41 
Smith’s Sons Company, John E. ...... Second Cover 
ee Se eee 20 
Standard Bag Company 

Standard Packaging Corporation 

Superior Packing Company 


Takamine Laboratory 
Tee-Pak. ING, oo. See bu ee on Ih eee 36 


Union Carbide Corporation, 
Bakelite Division 

Union Carbide Corporation, 
Visking Company Division 


Visking Company, : 
Division of Union Carbide Corporation 


Warner-Jenkinson Manufacturing Company 
Winger Manufacturing Co. ..............--- e088 


While every precaution is taken to insure accuracy, we Bing 
guarantee against possibility of a change or o 
this index. 





——, 








The firms listed here are in partnership with you. The 

and equipment they manufacture and the service 

are designed to help you do your work more eff more 
economically and to help you make better products which 0 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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